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Elegant, Cheap, na Eaſy Methods, * phepartig 
_. moſt of the DisHEs now in Vogue; 2h: eat 
15 che Corapofiti6n whereof _ 
and | PLEASURE have been conſulted, ) = E 
OW. T 
Mis Aux SHACKLEFORD, of Wincheſter. 
Wi ro WHICH 18 ADDED, 


An APFLTLENTD EX; 


Containing a Diſſertation on the different Kinds oþ 
Food, their Nature, Quality, and various Uſes. | 
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And other uſeful PARTICULARS. 


By the EDITOR. 
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She turns, on N W UH intent, 

What choice to chuſe for delicacy beſt; 

What order, ſo contriv'd as not to mix 

Taſtes, not well join'd, inelegant, but bring 
Taſte aſter Toes "ps eld with kindlieft change. 
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F ITTLE nee be faid in recommen- 
dation of a work ſo extremely uſeful 
to ladies and their ſervants, as this, 
which we now preſent to the publix. 
It is the reſult of long experience, and 
in its compoſition the author has always 
had economy and prudence, as well as 
Health and pleaſure in her eye; for we find 
particular regard is every where paid to thoſe 
diſhes which are cheap and profitable, . as 
well as wholeſome and pleaſant. She has 
avoided the errors which thoje people gibs 
into, who are unacquainted with the nature 
and affinities of the materials they have in 
hand, namely, that of uſing ingredient, 
that counteract each other, and thereby in- 
creaſe the expence ꝙ the diſh without im. 
provmg its flavour, But errors of this ſort + 
not only make diſhes "expenſive, they are 
4 * 2 ail 


alſo by Fug means xj. vithalth rendered un- 

wholeſome : to remove any evil of that 
kind, which ought above all things to be 
guarded againſt, the whole of this book has 
been Submitted to the inſpection of a phyſi- 
cian of eminence, who has kindly ob Yi a 
conciſe diſſertation on aliments, in order to 
render our work the more Tn and 00 
5 'q the public. —_— 
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OR, ; 
TnſtruRions for chooſing Proviſions, 


Beef. 9 12 
AN OX ſhould not be ſaughtered till * 18 PP 


ſeven years old, and has for ſome tine been 
laboured at "bs plou ;h and narrow; and, after that, 
ſuffered to encreaſe in fleſn andfathels; +1 11115! 
Stall-fed beef is in ſeaſon all the car; 'grafs- 
beef, chiefly fo from Midſunimer to MichatiSas, | 
Ox beef of a due age, has a fine ſmooth mellow 


* 85 


grain; the fat of a yellowiſh white: but, if it be 


old, che grain will feel coarſe'and ſpungy, the fat 
: will be very yellow, anc the lean'of a ep ur, 
re 

Heifer beef, if the beaſt has been wel called. - 
and kept to full growth, is cloſer grained, whiter 
in the fat, and paler in the lean, than ox beef, 
Pit it with your finger, it quickly riſes again, 
if young; if old, it remains pitted. 

A good neat's tongue is plump and dry; if it be 
ſhrunk, pitted and flmmy, ſuſpect it to be ſtale. 

Bull beef is hardly worth mentioning; yet to 
avoid being impoſed upon, it may be known by 
the ſkinnineſs of the fat, the toughneſs and decp 
redneſs of the lean ; but above all, by Its mente 
ble ſcent, whether freſh or ſtale. | 


Vat. 


The fatneſs and W of. veal, are nally gene- 
ral indications of its intrinſic goodneſs. As to par- 
ticulars, the ſtiffneſs or limberneſs of the knee 
| ue denotes it to be freſh or ſtale, If the breaſt and 
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{weet-bread be ſmooth, plump and dry, it is a ſign 
that the breaſt and neck are freſh ; if ſtale, they 
will be here and there diſcotoured with a duſky + 
reenneſs, which the ſmelling will alſo confirm. 
If the ſhoulder be freſh, the blood vein looks blue 
or red, and the fleſh feels firm: if it be ftale, the 
vein will be blackiſh, . greeniſh or yellowiſh, and 
the fleſh flabby. If you meet with it wrapped 
up in moiſtene eloaths, your ſmelling will inform 
ou whether or no it is muſty. If you ſuſpect a 
oin, ſmell at the kidney, for there it taints firſt. 


If & calf's head be freſh, the eyes will ſhine ; if | 


ſtale; they are dim, wrinkled and ſunk in. 

A bull-calf's fleſh is firmer in grain than that of 
a cow-calf, and the fat is harder and more curdled : 
the bones are alſo larger, and the want of the udder 
on the leg will aſſure you of the ſex; yet this re- 
quires a narrow inſpection, as | deceipt is herein. 
often e uſe of. | 1 - 


1115 pony FF wo N 


The fleſh of young mutton will pinch Free 
and preſently riſe again: if it be old, the impreſſion 
will remain: if it be young, the fat will caſily p art 
from the lean; but in the old, they will be held 
together by rings, and difficult to be ſeparated. 
The fleſh of an ewe is paler than that of a weather, 
of a cloſer grain, and parts eaſier. The rot is no 
uncemmon diſeaſe among ſheep, and the car- 
Kkaſſes of ſuch are often brought to market. The 
fleſh is paler than ordinary, and looſe at the bone; 
the fat of a faint white, inclining to a yellow, and 
upon ſqueezing it between the hogers, ſome watery 
drops will ooze out. 

; Lincolnſhire chiefly fapplics the London markets 
with large fat mutton, but being often rank fed, it 
eats not ſo ſhort and pleafant, nor yields, in pro- 

portion, 


— 
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portion, fo much gravy, as the Wiltſhire, Nor- 
folk, Scots, and Welch mutton, . 

The ſtaleneſs of mutton is no treat uiladvantäge, 
provided it be kept ſweet, and fuffered to dry on che 


outfide : freſh killed mutton, though young, eats 

tough; whereas a leg, hung in a cool place, where 
there is a free paſſage for air, eats deliciouſly-at a 
Ne jab 5 * 9 abounds war gravy 


Tumb. | | 


A und 40 for ſome, aidnths' on Hat ©} cable 
graſs, i is then in the greateſt þ zerfection ; though 
the polite give the preference to, wende an 5 

In the choice of the head, mind the eyes, as 
hinted for the calf's head, If the neck-vein of the 
fore quarter be of a fine blue, you may be aſſured 
that it is ſound and good; if greeniſh or yellowiſh, 
it is ſtale and fainted, or nearly ſo. If che hind 
quarter ſmells ſweet under the kidney, it is new, 
eſpecially if the knuckle joint be Riff and ſpringy ; 
but if limber, it is à fign' of its being ſtale. 
houſe lamb, if plentifully ge will be fit Tor all- 
ing when ſix weeks old. | | 

Hort. 

Pork comes in at Ba e * tabs 
good till Lady-day. Young pork has a remarkably 
thin tender ſkin, the ſureſt fign of its being fo ; 
and it cuts as pale as veal. | The fat is ſoft and 
pulpy. On the contrary, old pork feels tough both 
in the lean and fat, which latter is alſo ſkinny and 

ſpungy: but the ſureſt mark of old pork, is the. 
thickneſs and ſtubborneſs of the rind. _ ö 

The ſkin of freſh pork, in general, is ſmooth, 
an ſoft to the touch; if ſtale, the skin will feel 
harſh, look brown, and be clammy. 0 i 

If in the fat of pork you diſtinguiſh little hard 
kernels, of the ſize of tares, be aſſured that the 
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meat is extremely unwholſome: this is commonly 
called meazely por. 

The pork griskin. is eſteemed the moſt delicate 
of all, and its goodneſs is diſtinguiſhed by the clear- 
neſs af | its complexion, the ſoupleneſs of its fibres,, 
and an interlarding or marbling of fat with the 
lean. 1 : f | 

/ n Pigs. 3 | 
Pigs may be eaten from nine days to a month 


old. The fow pig is preferred to. the boar, eſpe- 
_ cially of the black kind ; 3 the neck ſhould be fat 


and ſhort. 

A. freſh pig will have a ſoft and white skin; a 
ſtale one, a harſh and yellow Skin, if not. clouted 
in a wet cloth. . 5 

3 | 


The beſt way of chuſing bacon, is. feſt: to be 
well aſſured what country it comes from. Hamp- 
ſhire, and Wiltſhire bacon is at preſent moſt in 
requeſt, being of a moderate ſize, extremely well 
cured and flavoured, the lean mellow, and the 
ſat ſo firm as not to waſte in boiling, as that of 
moſt London fed bacon is apt to do. 


Ham. 
| The beſt Engliſh bams are thoſe of Yorkſhire; 
Weſtmoreland and Durham; but they are reckon- 
ed much inferior to Weſtphalia hams. The ſmall 


hear, or rather cub hams of Maryland and other 


parts of North America, are allowed to be the moſt 


delicate of all. Above twenty years ago, Captain 


Chriſtopher Middleton, brought a Hudſon's Bay 
ſhe cub to London, and fed her with nothing but 
bread and a little milk, till ſne was a year and half 
old ; then he had her killed, and hams made of the 
nden, N though larger than Yorkſhire 


hams, 
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hams, were eſteemed by his friends to excel all they | 
had ever taſted. 7 

| The beſt way of trying a ham, is to run a flen- 
der knife into it, up to the hilt, pretty near the 
bone ; if it comes out of a well ſcented flayour, it is 
a ſure ſign of a good one; but if it ſmells rancid, 

and looks yellowiſh, you mer. be wn the ham is. 
ruſty and ae ecaying, | TRA 


Brawn, 


Good young brawn may be diſtinguiſned by the 
thickneſs of the rind and the tenderneſs of the meat: 
if it be old, the fleſh will be hard, and to Find 
thick and tough. | 


V. eniſon. 


Buck veniſon comes in ſeaſon in May, and laſts 
fo till September. Doe veniſon begins at Michael 
mas, and continues in ſeaſon, if well fed, till the. 
latter end of January. The haunches or ſhoulders 
may be examined by introducing, a knife near the 
bone, as directed for hams, the ſcent of which will 
inform you whether it be freſh or ſtale; and if the 
latter, the ſurface will alſo look blacker than or- 
dinary, and if much tainted, greeniſh, and . feet. 
clammy. If the cleft of the hag opens wide, it is 
a ſign that the veniſon is old, it i it be cloſe, you 
may preſume it is young. 


* Chickens, Pallets, Cocks, " Mos Copons? 


Chickens are never out of ſeaſon, but beſt in 
ſummer, In chooſing them take the whiteſt and 
fatteſt. If new killed they will be white and firm 
in the vent; if ſtale, the vent will be limber and 
green. Chooſe them dry pulled, for they will roaſt 
beſt. Game chickens have the fineſt flavour, but 
their fleſh is ſomewhat darker than that of others. 
BUD A 5 | Hen? 
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Hens before they have laid eggs are properl 
pullets; but Ava with egg = the 1 Vp 
known by the ſoft open vent and red comb, they 
are in high ſeaſon in January, 3 
Hens are beſt before they are ready to lay, and 
vet are full of egg: they hold good all the cool 
months. If an hen be old, her comb and legs 
will be rough, if young, ſmooth. 
If a cock has a ſhort ſpur, not cut nor pared, 
and be fat, he will eat well: if ſtale, he will 
have an open vent; if new, a cloſe hard vent. They 
are 1h 7255 at Shrovetide. . 
A good capon will have a fat thick rump and 
belly, a vein of fat under the wing, and on the 
ide of the breaſt : if young, he will have a ſhort 
blunt ſpur and rough legs. Examine the ſpurs 
narrowly, left they be cut, pared, or ſcraped leſs, 
If you miſtruſt his being old, pinch him on the 
breaſt with your finger and thumb; if it be ſoft 
and yields to the touch eaſily, he is young; but if 
hard, then he is old. If he be pale about the 
head, and has a ſhort comb, he is young; if red 
about the head, he is no clean capon : if young, 
he will have a cloſe: hard vent; if old, a looſe 
open one. Capons are of a right age at eight or 


- 


nine months. -- -{ 44 + 
: Nuri 

A ſhort ſpur and a ſmooth blackiſh leg denote 
a cock turkey to be young, an old one has a ſharp 
fpur and red rough legs. If he be ſtale, his eyes 
will be ſunk in his head, and his feet dry. If 
freſh killed his eyes ſtand firm, and ſhine as if he 
were alive, and his feet fee] moiſtiſh. 
If a hen turkey be old, her legs will be red and 
rough ; if ſhe be full of egg, ſhe will be ſoft and 
open vented ; if the vent be hard, ſhe has no eggs. 

As 
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As to newneſs and ſtaleneſs, the tokens are the ſame 


as with the cock. The [Norfolk Too and 
Turkey-poults are efteemed the beſte” 


Peacocts. IF 


Peacocks are not often brought. to RIS nor 
indeed to table except at great feaſts, and then 
more to make a ſhew than for the goodneſs 
of the fleſh : however -a pea-chicken is a dainty 
meat, but then it muſt he dreſſed the . or the 
250 alter it is 1 . | 
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8 geeſe. are in high ſeaſon, in May © ol une, 
and are eaten from one month to three months 
They muſt not be dry picked but ſcalded. 

Grown geeſe are in ſeaſon from harveſt time till 
after Michaelmas. A ſtubble fed gooſe eats beſt 
when between four and five months old, and ſhould 
be dry picked. IF a gooſe has yellow feet and bill, 
it is a ſign of its being young; but if they be red, 
vou may be ſure * are old; if it'be new it Will 
be limber footed; if ſtale the feet will be ſtiff and 
dry; and the ſe tokens - are applicable to wild 
"geeſe; which are belt in alen in 'or: about ag 
cember. 10 K 10 

e ald Putttlpe.n au ie 

A tame duck has a thicker foot than a wild duck, 
440 of a dusky colour inclining to yellow, If freſh 
and new, the feet are limber; if ſale they will feel 
dry. Ducks are to be dry picked and ducklings 
always ſcalded: and if vou meet with them 10 
prepared at the poulterers, be mindful to rub your 
finger on the breaſt, which, if it feel rough, it 


i new killed; but if Lippery or thong," then it is 
{ ale, 


ig 
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Pigeons. 
The e ee flight of pigeons is much ther 


beſt, as it yields the rargetts and. laſts till Michaet- 
A 


mas. If their legs are large, it is a ſign they are 
old: if they are new and fat they will be limber 
. footed, and the vent will feel fat and plump, but 
if they are ſtale the feet will. be Riff, and the vent 
green and Habby. 


| Swans, Sypnets. 


The fleſh of e is black and coarſe; yet. if 
when they are young, and.called cygnets, they are 


kept in a ſmall pond and well fed with corn, their 
fleſh will not only loſe its blackneſs but be ren- 


dered very palateable; they are generally e 


and the fleth Pres or made into pyes. 
2 ab of wild Fowt. 


Moſt forts of wild fowl begin' to come in ſeaſon: 
in October, and go out of feaſon i in March. | 


Pheaſants. 


A young cock pheaſant in Fuly or Auguſt has 
a ſhort blunt fur 3 if he be old, a ſmall ſharp 
one. | Obſerve narrowly. if the ſpurs be not cut or 
ſcraped; no uncommon artifice to put of an old 
one for a young one. If he be fat, he will have 
a fat vein upon the fide of his breaſt under the 


wing; if new he will have a faſt firm vent; but if 


ſtale killed he will have a green vent, and if you 
touch him hard with your finger the skin will peel. 
The hen pheaſant when young has ſmooth legs, 
and her fleſh of a curious grain, for newneſs and 
ſtaleneſs the ſame rules bold as with the cock. 


Heath Cocks and Hens. 
If new they will be white in the vent, if ſtale 
they will be 5 footed, if young the legs and bill 
-wi.t be ſmooth; and if fat the vent will be hard. 


Pariridg e 
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Piartridges. | 1 


Partridges are beſt: and moſh i in' " ſeaſon” at the end 
of harveſt. Wt) 

An old partridg e had a Whitiſh bill and bluiſh 
legs : if he be e the bill will be of a dark co- 
lour and the legs yellowiſn. If new, the vent will 
be firm; if ſtale the vent will look greeniſh and 
the skin be apt to peel off when touched hard. 
They are apt to taint about the crop if they have 
fed upon green corn; this may be known * An. 

ing the bill and ſmelling at the mouth. 

ny 


Duails. | 

The beſt quails come from 1 * 
many, where they are fatted in cages, and by their 
fatneſs they are choſen. 


oodcoc ls, and Sniper. 


| Woodcocks are beſt a fortnight or three weeks 
after they firft come in, when they have reſted 
themſelves from their long flight over the fea, K 
fat woodcock will feel thick and hard in the vent; 
and have a vein of fat upon the ſide of the breaſt ; 
a lean one will feel thin in the vent: if new killed 
it will be limber footed ;. if ſtale, the foot will be 
Riff and dry; if it drains at the — it is 2 pats, 
of its on. tainted, 

Plouers: 


There are dhe ſorts of plovers, * gray, the 
green, and the baſtard plover or lapwing. The 
grey plover has ever been in moſt eſteem; next to 
this the green. When new, they are limber footed; 
when fat, they feel thick and hard in the vent.; 
but when lean, they feel thin in the vent. When 
ſtale, they are dry footed. Theſe birds Wee ſweet 
and good a long time. 


De 
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Doves. 

The Turtle dove is diſtinguiſhed by a blueiſh 
ring round the neck; the reſt of the feathers are 
of a kind of cream Tolour3; the ſtock dove is 
of a larger ſize. Doves, if new and fat, will feel 
full and fat in the vent, and are limber footed ; but 
if ftale, ey have a'flabby and green vent. | 

Feldfaras. f Ho J 

1 keldfares nag a thick and hard vent it is a 
ſure ſign of their being fat; if limber footed, they 
are freſh killed; but if thin in the vent and dry 
wy ad, then the are both ſtale and poor: they 

beſt when juniper _ berries are ripe ; ; which 
ales their fleſh an exquiſite flavour. 
Blackhirds. 


Theſe are ſeldom made uſe of in the 1 . 
yet by ſome they are preferred before thruſſes or 
* If they are not * fat, * are a1 
worth pucchaſng. | 

- Lark. 


be hides cb uf hoes fart) Theron bel 
the tit lark, and the ﬆ&y lark, of which the laft is 
hy far the beſt. When they are freſh, they are ſtiff 
and firm, but limber and flabby when: ale, and 
then the feathers come off at the Naſt touch, -- Sky 
larks are always beſt and-fatteſt after * continu- 
ance of froſty weather. 11 * 


Mi Ducts. p 
The wild duck has a ſmaller and Heller foot 
| . a tame duck: When fat, it feels thick and 


hard on the belly, if lean, the . will be thin 
and ſoft. If new killed it will de limber Webtetp; 


dry footed if ſtale. Be ſure to examine if the 


mouth of a wild duck ſmells fiſhy, for if ſo, it 
will have a rank taſte. 


Widgeons 


2 * 6 
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Vidgeons and Teal. : 
For newneſs and ſtaleneſs, have recourſe to the 
fame tokens as for wild ducks. They feel thick 
and hard on the belly when fat, on the contrary 

when lean. 1 | 
Of Wheatears, Dotterels, Ruffs, Gulls, Goodwetts, 
1 5 Marle and Knots, © 
If theſe are young, their legs will be ſmooth ; 
but if old, rough; if freſh and in good condition, 
the rump will be fat, and the feet limber ; if ſtale, 
they will be dry footed. b | 
Rabbits, Hares, Levereis. 

The fleſh of young rabbits are of a paliſh com- 
plexion and ſomewhat tranſparent, with very little 
fat about the kidneys ;, the claws and furr ſmooth 
and ſoft. In old rabbits the claws are very: long 
and uneven, the fur harſh with grey hairs inter- 
mixed, and the fleſh is reddiſh with a-pretty deal of 
rank fat about the kidneys. A freſh killed rabbit 
will be ſtiff and dry; if ftale it will feel limber and 
flimy. Rabbits taken from the neſt, commonly 
called ſtop rabbits, are by ſome eſteemed a dainty. 

If the claws of a hare be ſmooth and lie cloſe, - 
and the notch of the lip be but moderate it is a ſign 
of its being young ; the contrary if the cleft of 
the lip opens wide and the claws are ragged and 
part aſunder. A freſh killed hare will handle ſtiff 
and the fleſh be of a paliſh red, but if it has been 
long killed, the fleſh will look black, and feel 
limber and flimy. 118 VIG4 * ce SORE 

The beſt way of diſtinguiſhing a leveret, is not 
ſo much by the ſmall ſize, in compariſon with moſt 
. grown hares, as by a ſmall bony or grifly knob, 
which you may feel by the ſtroking your fingers 
down the fore leg juſt aboye the foot. This is an 
infallible - 


9 
. 
fn 

+ 
$7 
= FS 
1 . 
+ 
& 
DS | 
1 F 
1 { 
3." 1 
TE 
+ 
„ 
Bn 
* . — 1 
N 133 
Y 
[4 1 8 
1 1 
F 
= 2 
* 
4 
$ y 
, £ 
4 ; 
= ; 
FT 
+: 
q _ 
+ 
2 
. 1 
* 
* 
913 
i if 8 
43 4 
» . * 
1 
1 
3 
4 a Bc. 
* 
1 
Y + H 
N * 
*. 
FF x 
3 
1 „ 
+13 
4 = 
7 A 
$ 2 4 
7 KA 
1 t 
& =: 
y 
6 * 
10 19 
15 
LN 
- 
* 
* 
' 
E 
4 1 
1 
1 
4 


: TY 


r 


ones. — —— — 


f Gs 2p wed 0s „„ 
% a» 2 5 1 
— - * - - 


* 


*. 
1 © — 


' ya" os 
we wind bed. +. r * 4 n 
. , a 
. 


4 ——_ 


1 * — 
Gan « ——— PE o . 
NO IDE 1 Pia ‚⏑—˖— . age. a IRE a+ 4 
5973 127 he P * * — * td Oe 


* 
_ it Te a 


= l —— - 
— — ba : 
5 — "x N 
» 4 * 
n 
FITS 


xvi A Mangztine Manvat. 
infallible token of a leveret. Whether it be new 
or ſtale, the ſame ſigns will hold good, as for the 
hare. | 7 | : | 


Of FIS H, in Alphabetical Order. 


Anchovie. © "OY 
This little fiſh is very delicious, but it is ſeldom, 
if eyer, ſeen in London, otherwiſe than n pickle. 
The Sardina of the Tagus is much like it, but 


larger. FE ig 
15 Barbel. | 
| I(:beſft in the ſpring. Bream the ſame; they 
are both coarſe fiſh. „ . 
Carp. 4 
Comes in at Michaelmaſs, and laſts through the 
winter ſeaſon. If new, the gills are lively and open 
eaſily, the fins ſtand out, and the eyes are bright; 
the contrary if ſtale. in i 
Co and Codbing. 


Come in at Michaelmas, and laſt good till the 


weather grows warm, in March or April. Chooſe 


them by the thickneſs of the ſhoulders, the white- 


nels'of the fleſh, when, cut, and the redneſs of the | 
__ gills. 


. TI. 
Are in feaſon from the ſpring, to the end of 
the fſummer. Chooſe them by the redneſs of 


the ſhell and the weight; if they are ſtale 
and waſted, they will be light, the points of the 
claws limber, and their red colour turn darkith. 


Crauuſiſb. 


Begin to be in ſeaſon in the ſpring, and laſt 


through the ſummer. | 
|  Dabbs, 


A MARKETING MANUAL. E 
© Dabbs. | | 


Are beſt from Michaelmaſs to Candlemaſs; they 
mould be wit and their eyes not ſunk.” 11 10. 8; 


Is Tov 


Dace. re] e * 


Is but an ordinary fich, but is beſt from Criſt 
mas to April or May. 


Dorey, or Jobn Wi 4110. 

Comes! in foador: towards Chriſtmas; wy con- 
tinue ſo for ſome months; it is eſteemed the · moſt 
exquiſitely flavoured fiſh brought to our oy 
8 ew wn uncouth in appearence, | 


: en. 1 ter ien HL ILY 

Ard never out of ſeaſon, unleſs. perhaps during 
the hottiſh ſummer months; thoſe taken in clear 
running waters are greatly preferable to pond eels, 
which taſte muddy. Our Thames eels, up the 
river are exceeding fine; the more ſilvery ones are 
eſteemed the beſt; the black Dutch eels, brought 

in vaſt quantities to er e . tho 
wn of all. | | 
1 01 [> Flounder: To: nber oe 

Are ed about 1 che and continue (6 


for ſome months. Chooſe thofe which are ſtiff, ? 


and their eyes prominent; if M be ſunk, Or 
look dull, the fiſh i is ſtale, 


TT | Gudgens. _ 
Come in da Midſummer, and laſt good ti till 


near nn, 433 
2” 8 ne Had 
"Dos ig n about Laich N con- 
tinue for ſome months. When freſh they are of a 
fine red colour, and firm; when ſtale, they are of a 
pale dirty red and * 58 10 
Huaddac. 


* 
- 
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A MARKETING MANUAL. 
Haddock. 


Is in ſeaſon from Michael maſs to the middle of 
March. When freſh, they are of a fine ſhining 


colour, and very firm; when ftale, they are of a 
N. 42 K Aabby. 


yy ee Freſh.” | 

Are in ſeafon about the latter end of Auguf; 
and continue till October. As foon as they begin 
to have roes they are fit for the table, but become 
inſipid when they loſe them: yet thoſe which 
= in mackerel ſeaſon, are delicious, and 

fetp ood price, though they have no roes : 
when fre „their gills are of a lively ſhining red. 
and the fiſh is ſtiff, and ſhines like filver with 


a bluiſh- ind back ; 15 their colour be faded, and 


"fy feel limber they are tale. 


 Herrings, pickled and 1 — 9 


If upon. opening the back to the bone, the feſh 
be white, fleaky, and oily, and the bone white, 
or of a lively red, they are tokens of good white her- 


rings. When red herrings are gloſſy, and of a 


warm golden brown, part well from the bone, 
and ſmell agreeably they are good. The beſt pick - 
led herrings come from raps; the beſt red from 


| Yarmouth. | 


Holhbet. 5 


Is beſt in ſeaſon from (| ring to Midſummer. It 
is naturally a very firm fiſh, and the firmer the bet- 
ter, provided it "4 not too new. | 

- Fack, or Pike. : 

Is beſt in Michaelmas quarter, but is good the 

greateſt part of the year, and to be choſen by the 


colour of the gills, and their freſh ſcent, alſo by 


the livelineſs of their eyes: but few people chuſe to 
5 theſe * or indeed any freſh water fiſh, unleſs 


they 
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A Minkrriite MANUAL. | ix. 


they are alive. The Iſis and Thames Jet, iy 
the fineſt in this kingdom. = 


Is beſt from Candlemas to Midſummer ; 3 When 
ſtale, the ſkin feels dry. 


Lyng. 
Seldom is brought freſh to London. e es 


8 t{hould be choſen by its thickneſs at the — 


and the bright yellowneſs of the fleſh. 
Lobfters. 


Begin to come in ſeaſon late in the frag 
contin ſo all the ſummer. The weightieſt are 
provided no water is plugged up in their ſhells. If 
alive and freſh, the claws will have a quick ſtro — 
motion, upon ſqeezing the eyes. If boiled, 
freſh, the tail will be ſpringy, and full of bard 
red ſkinned meat, if ſtale, the tail will be lank, 
and the whole fleſh light, with a putrid ſtench. 
The cock lobſter is eſteemed the beſt, and may be 
diſtinguiſhed by the narrowneſs of the back o the 
tail from the hen, whoſe tail is broader. 70 

Mackrell; * f 
Comes into ſeaſon in May, but are beſt during the 
month of June; in July they are ſhotten, that is, 
loſe their roe, and with it their reliſh. The gills 
ſhould be red, the eyes full and frefh, the bodies 
Riff, and the ſkin gloſſy and ſhining. 

Adullets. | 

Are in ſeaſon the latter end of the aue the 
| ſea Mullets are reckoned. preferable to the river 

Mullets; and the red Mullets to the gray. They 
are good when firm and ſweet. 


Oy fers. eee 

Fold good from Sept, to March indlive; The 

P n.. 7 Milford oyſters are by far the 
beſt 
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beſt reliſhed, and the two firſt come to London in 


ſmall barrels; ; but the native Melton oyſters, are 
the whiteſt and fatteſt. 


Pearcb. 
Are good the greateſt part of the year; but ara 


beſt 3 Michaelmas to March; the livelineſs of 


their Eye, and the ſtiffneſs and ſtanding up of their 


925 are tokens that 2 are freſn and good. 


65 R Plaiſe. 

e into an en Auguſt. If the eyes ſlick 
out apd ſhine, and the bodies are ſtiff, they are new, 
if F my are ſtal e. 

18 Pratons. 


Are good i in the ſpring and ſummer, the ſhelf 
ſhould be of a bright red, their ſmell when freſh, 


is very agreeable; when ule, they caſt a faint 
ſmell, and the ſhell faded. 


Mk. 
1. a coarſe bony fiſh, beſt in April * May. 


Salmon. 
Freſh Salmon is in ſeaſon in February , and con- 


. tinues for ſome months; that of the river Thames 
is eſteemed the moſt excellent, and fetches the beſt 


price ; though ſome prefer that of the river Severn. 


The redneſs of the fleſh, its firmneſs and the 


fplendidneſs of the ſcales, are infallible tokens of 
its being new. Of pickled ſalmon, the fleſſi ſhould 


be oily and flakey, without crumbling; the ſcales 


ſtiff and ſhining, and the pickle ſmooth, and re- 
+ yore a neither ſalt nor ſour. 
Scall | 
Freſh Scallops are beſt about Chriſtmas, but are 
ſeldom found in the London markets, Pickled 
ſcallops are reckoned delicious; we have them 
chicfly from Devonthire and Cornwall. 
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Comes in at Michaelmaſs, and continues beſt part 
of the ſpring; it is choſen by its thickneſs, and 
whiteneſs, The ſhe ſcate is deemed the beſt, eſ- 
pecially if large. If freſh caught it eats tough; if 
over ſtale, it has à upinous cet. ee, 

Come in the latter end of March, ſometimes: 
ſooner. During the ſummer months, they are not 
altogether in ſeaſon, but become fine again after 
Michaelmas, and hold good till after Chriſtmas. 
When freſh, they are of a beautiful filvery hüt, 

and have a very agreeable ſcent, ſomewhat like 

that of a green ruſh, or a freſh cucumber. 
= . „ | 1 

Are beſt in the Michaelmas and Chriſtmas quar- 

ters. The thickneſs and ſtiffneſs of them are good 

| tokens, and thoſe, whoſe bellies are of a cream co- 

lour, eat beſt. . i 

Sͤturgeon. „ 

Is the largeſt by far of all eſculent fiſh, meaſuring 

XX ſometimes fifteen or ſixteen feet in length: They 
abound moſt in the Severn and Tyne, and are 
IM ſometimes taken in the River Thames. Its ſeaſon. 
zs the ſummer months, It is brought to table broiled, 
2X roaſted, baked, or pickled. It ſhould cut without 
| Mx crumbling ; the veins, and griſtly parts, ſhould be 
of a bluiſh complexion ; and the fleſh very white' 
and firm. The caveare, or ſpawn of the ſturgeon, 

has a delicious reliſh, SITE. | | 

= Hs in ſeaſon about Michaelmas, and continues al 
dhe winter. It may be known to be new, or ſtale, 
dy the colour of the gills and the ſcent of them, 
and the ſtiffneſs or ſſaging of the fins. 
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A MARKETING MANUAL. 
UF 1. Tomas _ 
Is in ſeaſon at Michaelmas, and may be known 
by the rules laid down for the Scate, 

| Trout. 

The ſeaſon for this fiſh is May, and June; the 
beſt ſort inhabits freſh running ftreams, with 
a gravelly bottom ; if the fiſh has bright red ſpots 
among his ſcales, it is a true trout and in ſeaſon ; if 
not it is a ſalmon trout, or out of ſeaſon. 
|  Turbot. 


Isa fiſh in the higheſt requeſt, and is in ſeaſon, 
ag-long as any; leaſt in winter; his belly ſhould 
his of a cream-colour, and his body thick and 


lump. 
, Turtle, 


Few know how to judge of the condition of this 
animal, but ſuch as have made it, in ſome ſort, 
their peculiar buſineſs. The general indications of 
a good turtle, are the ſtrength of his efforts in mo- 
tion ; the thickneſs of his collar, and a certain 
protuberance or pouting out of the ſhell about the 
breaſt. If, on the contrary, he keeps quiet and 


ſtill when he is tumbled about, if he be flender in 


the neck, and the breaſt part of the ſhell be depreſſed 
and flatted, he is in a languid ſtate, and waſting. 
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Directions for Boiling. 


# L the firſt place be very careful that 


your pots, ſauce-pans, and covers 
are well tinned with pure tin, 


1 8 1 without any intermixture of lead, 


which has often proved of pernicious 


e conſequence : They muſt be very 


clean, and free from ſand. The next thing is, to 
Thow what time a joint or piece of meat will 


require; and that you may not be deceived, you 


muſt mind that your pot really boils all the time; 
by neglecting which, i be diſappointed in 
dreſſing any joint, though it has been a proper 
time over the fire. All freſh meats ſhould be put 
in when the water boils, and ſalt meats whilſt 
it is cold. | 

, B ; "mo 


2 The Monenn ART of CookkRv. 
| To Boil Beef or Mutton. 
AFTER your meat is in, and your pot boils, 


take care to ſcum it very clean, otherwiſe the 
Tum will boil down, ſtick to your meat, and 
make it look black. A piece of beef of twelve 
pounds will take two hours and three quarters, if 
put in whilſt the water is cold; a leg of mutton of 
eight pounds will take two hours, put in when the 
Water boils; and ſo in proportion to the weight af 


your joint. = 
To boil Veal. | 
LET your pot boil, and have a ſteady fre 


when you put in your meat; be ſure to ſcum. 
it very clean. A knuckle of veal of eight pounds 
will take two hours, and ſo in Proportion for a 
larger, or leſſer joint. 


To Bail Lamb. 


MoS. cooks boil their lamb in a cloth, that 

1 it may look the whiter, and have a notion 
that it quis leſs time than mutton, or veal, 

becauſe it is younger ; but as to both theſe they 

are miſtaken : for a leg of lamb of five pounds 

will not be boiled in leſs than an hour and a quar- 

ter; and if, as it ought to be, it be boiled in a 

good deal of water, and your pot be kept clean 

ſcummed, you may | ens it to table as white as a 

chicken. | 


To Boil a Turkey, Fowl,.. Rabbit, Duck, Se. 
ALL poultry and rabbits are beſt boiled by 


vez, and without a cloth; do it in a 
good deal of water, ſcum your pot clean, and 


you need not be afraid of their going to n of 
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The MoDERN ART of CookKERÄ T. 3 
2 bad colour. A large turkey, with a force- 
meat in the craw, will take two hours; one with 
out, an hour and a half; a hen turkey, three 
quarters of an hour ; a large fow] forty minutes ; 
a ſmall one, half an hour, a large chicken twen- 
ty minutes, and a ſmall one, a quarter of an hour. 
A full grown gooſe ſalted, an hour and a half; a 
large duck, near an hour; a young rabbit, half an 
hour. 6 N 
To Boil a Ham. 
IF you have an old ham, it is beſt to ſoak it over 
night, the next morning ſcrape it very clean, 
and pare away all the dirt from the underſide. 
Aham requires a great deal of water, therefore 
a copper is beſt to boil it in; put it into the water 
cold, and let it be at leaſt two hours before it 
Z& boils ; all that time only let it — 2and allow 
Ja full quarter of an hour to every pound of ham; 
for inſtance, a ham of twenty pounds weight will 
take five hours, after your copper begins to 
ſimmer; by this means your ham will eat tender 
and well. | 0 Ke 
If it is a new ham, you need not ſoak it; only 
= pare it and ſcrape it clean, put it into the water 
cold, allowing the ſame time as you did for the 


other. 
Y IF it is a dried tongue, ſoak it over night; the 
next day put it into cold water, and let it have a 
good deal of room; it will take at leaſt four hours. 
If it is a green tongue out of the pickle, you need 
not ſoak it, but it will require near the ſame time. 
About an hour before To it to table, take 
2 It 


To Boil a Tongue. 


id 
of 


4 The MopkRN ART of Cook ER. 
4t out and blanch it, then put it into the pot again 
till you want it, by this means it will eat the 


tenderer. | 
To areſs Greens, Sc. 


JN dreſſing of greens, or other ſorts of kitchen 
garden herbs, great care muſt be. taken that 
they are clean waſhed, not only from the dirt that 
'falls inte them after rain, but you muſt examine 
that there be no ſmall ſnails, or caterpillars be- 
tween the leaves; and that all the coarſe outer 
leaves be taken off, with the tops of the leaves 
that have received any injury by the weather. 
Next waſh them in a good deal of water, and put 
them into a cullender to drain. Care muſt be 
likewiſe taken, that your pot or ſauce-pan be clean, 
well tinned, and free from ſand, or greeſe. 


To dreſs Cabbage. 


1 F your cabbage is large, cut it into quarters; if 
= ſmall, cut it in half, let your water boil, then 
put in a little ſalt, and next your cabbage, with 
a little more falt upon it; make your water boil 
as ſoon as poſſible, and when the ſtalk is tender, 
take up your cabbage into a.cullender, or ſteve, that 

the water may drain off, and ſend it to table as 
hot as you can. Savoys are dreſſedin the ſame 


manner. 
To dreſs Sprouts. 
P ICK and waſh your ſprouts very clean, and ſec 


there are noſnails or grubs between the leaves, 

.cut them croſs the ſtem but not the heart; after 
they are well waſhed, take them out of the water 
to drain; when your water boils, put in ſome 
1alt, and then the ſprouts, with a little more ſalt 
| | on 
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The MorerRn ART of COOKERY. Fa 
on them: make them boil quick, and if any ſcum 
ariſes take it clean off. As ſoon as the ſtalks are 
tender ſtrain them off, or they will not only looſe: 
their colour, but likewiſe their flayour. | 
| To dreſs Spinnage. 

HERE is no herb requires more care in the: 
1 waſhing, than ſpinnage; you. muſt care full 
pick it leaf by leaf, take off the ſtalks and waſh it 
in three or four waters; then put it into a cul- 
lender to drain. It does not require much 
EX water to dreſs it: a pint, in a Sauce-pan that holds 
two quarts, will dreſs as much ſpinnage as is ge- 
| nerally wanted for a+ fmall family. When your 
water boils put in your ſpinnage, with a ſmall 
handful of ſalt, prefling it dow with a ſpoon, as 


| A you put it into the ſauce-pan ; let it boil quick, 


and as ſoon as tender, put it into a ſieve or cullen- 
der, and preſs out all the water. When you ſend 
co table, raiſe it up with: a fork, that it may 
lay hollow in the Diſh... | | = 
| 'To. drefs Broccoli. 7 
3 STRIP off the ſmall branches from the great one, 
then with a knife peel off the hard outſide ſkin, 
till you come to the top, which is on the ſtalks: 
and fmall branches, and throw them into a pan of 
dlean water as you do them. Have water boiling 
in a ſtewy- pan, with ſome ſalt in it; when it boils. 
put in your broccoli, and as ſoon as the ſtalks are 
tender, they are enough. Take them up with a⸗ 
ZE !kimmer, and be careful you do not break the- 
heads off, Some like a toaſt baked, and laid in 
the diſh with the broccoli upon it, and ; ſent tou 
table with a little melted butter poured over it. 
B 3 7 
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' * eut the white ends off about ſix inches 


up quick ; but by over boiling they will looſe their 


ragus water and lay it in the bottom of your diſh; 
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To dreſs French-Beans. 0 
T* AKE your beans and ſtring them; cut them 2 
in i and then acroſs ; when you have done ; 
them all, ſprinkle them over with ſalt, and ſtir them 
together. As ſoon as your water boils, put them 
in, ſalt and all; make them boil: up quick. They 
will be ſoon. done, and look of a better green than 
when growing in the garden. If they are very 8 | 
young, only take off the ends, break them in two, == « 
and dreſs them in the ſame manner. n 
To areſs Artichokes.. ! 


w RING off the ſtalk cloſe to the artichokes : i 

Throw them into water and waſh them clean; 
then put them into à pot or ſauce-pan. They 
will take better then an hour after the water 
boils; but the beſt way is to take out a leaf, and 
If it draws eaſy, they are enough. Send them 
to. table with utter in tea-cups between each 
artichoke: = 


To dreſs Aſparagus. 


from the head, and ſcrape them from the green 
part downward very clean. As you ſcrape them, 
throw them into a pan of clean water; and after 
a little ſoaking, tye them up in ſmall even bundles. 
When your water boils, put them in, and boil them' i 


heads. Cut a ſlice of bread for a toaſt, and bake: I f 
it brown on both ſides. When your grass is done, 
take them up carefully; dip the toaſt in the aſpa- 


then lay the heads of the aſparagus on it with che 
white. 
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The MopkxN ART of COOKERY. A 


white ends outwards; pour a little melted butter over 
the heads; cut an orange into ſmall quarters, 


and ſtick them between for garniſh. | 


Z To dreſs red Cabbage. 
FARE a red cabbage, quarter it, and cut out 
the ſtalk, put it into your ſauce-pan when the 
water boils, and ſtrew over it ſome ſalt; let it 
boil till tender, and when drained from the liquor, 
cut it in pieces; put it into a ſauce-pan with a 
piece of butter, keep. it ſtirring till the butter 1s 
melted; add a little ſalt, ſhake all together, and 
ſend it hot to table, 4 0 
W HEN your peaſe are ſhelled, and the wa- 
ter boils, which ſhould not be much more 
than will cover them, put them in with a few 
leaves of mint: As ſoon as they boil, throw in a 
piece of butter as big as a walnut, and itir them 
about ; when they are enough, ſtrain them off, 
and ſprinkle on a little ſalt ; ſhake them till the 
water drains off; ſend them hot to table, with 
melted butter in a cup. 


To dreſs. Beans. 
BEANS require a good deal of water, and it is 
beſt not to ſhell them till juſt before they are 
ready to go into the pot. When the water boils,, 
put them in with ſome pick'd parſley, and ſome 
falt: Make them boil up quick, and when you 
lee them begin to fall, they are enough. Strain 
them off, arniſh the dil with boiled parſley,, 
and ſend plain butter in a cup or boat. | 
| 4 To 
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: To flew Cucumbers. 
T AK E large-cucumbers that are not yet ſeeded 
P 


are and ſlice them as thick as an half crown; 
ſhce two large onions thin; lay them upon a 
cloth and dry them ; duſt on ſome flour, and fry 
them in butter, of a pale brown; pour out all the 
fat, and put in ſome good gravey, ſeaſoned with. 
pepper and falt. When it boils, roll a piece of 
butter in flour and break it in, and keep it ſhaking. 
till it 1s of a proper thickneſs. Scum it very 
clean ; add a tea-ſpoonful of vinegar, and ſend 
it to table. OR 
| Directions for Roaſting. 
I T is diffieult to give general rules about roaſting, 
any more than for boiling, as ſometimes the fire 
is neglected, or the meat not kept at a proper 
diſtance, to prevent ſcorching or palling: But al- 
lowing a quaterof an hour for every pound of meat 
at a ſteady fire, your expectations will hardly 
ever fail, from a ſirloin of beef to a ſmall joint: 
Neverthelefs, F ſhaH mention ſome particular obſer- 
vations as to beef, mutton, lamb, veal;. pork, &c- 
To roaſt Beef. 
1 N the firſt place, you muſt take care that your 
= ſpit and dripping- pan be very clean, and to 
prepare your fire according to the ſize of the 
Joint you are to dreſs. If it be a ſirloin, or chump ; 
butter a Piece of writing-paper, and faſten it on to 


the back of your meat, with ſmall ſkewers, and 


lay it down to a ſoaking fire, at a proper diſtance. 
As ſoon as your meat is warm, duſt on ſome flour; 
and baſte it with butter; then ſprinkle ſome js 


The MoDERN ART of COOKERY. 4 
and, at times, baſte with what drips from it. 
About a quarter of an hour before you take it 
up, remove the paper, duſt on a little flour, and 
baſte with a piece of butter, that it may go to 
table with a good froth, - but not look greaſy. 
A To roaſt Mutton. ; 
3 IF you have a chine, or ſaddle of mutton to. 
1J1dreſs, let the ſkin be raiſed, and then ſkewered 
on again; this will prevent it from ſcorching, and 
make it eat mellow: A quarter of an hour before 
vou take it up, take off the ſkin, duſt. on ſome 
flour, and baſte it with butter: Sprinkle on a little 
alt. As the chine, ſaddle, and leg, are the largeſt 
oints, they require a ſtronger fire than the ſhoulder, 
neck, or loin; and it is beſt to have the ſkin 
taken off the loin, for by roaſting it on, it is apt to»: 
eat greaſy. . 
38 To roaſt Lamb. 
3 [WY HEN you roaſt lamb, lay it down to a 
'Y clear good fire, that will want little ſtirring ;.. 
then baſte it with butter, and duſt on a little flour; 
after that, baſte it with what falls from it; and a 
little before you take it. up, baſte it again with 
butter, and ſprinkle on a little ſalt, . 
7 To roaſt Veal. | 
3 WW HEN you roaſt the. Join, or fillet, paper 
'Y the udder of the. fillet, to preſerve the fat, - 
and the back of the loin, to prevent it from ſcorch- - 
ing; let your fire be good, and lay the meat at firſt, 
ſõme diſtance from it, that it may ſoak; baſte it firſt * 
well with butter, then duſt on a little flour. When 
it has ſoaked ſome time, draw It ſomewhat nearer © 
BY. A little 


„ 
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A little before you take it up, baſte it again. The 
breaſt you muſt roaſt with the caul on, with the 
ſweetbread fkewered on the backſide : When it is 
near enqugh, take off the caul, and baſte it with 
butter. It is proper to have a toaſt nicely baked, 
and laid in the diſh with your loin of veal, 


There is nothing makes meat look ſo well, as. 


ſending it up to table with a good froth on it. 
| Fo roaſt. Pork. 


POR K requires more doing 
meat; and it is beſt to ſprinkle it with a little 


ſalt the night B uſe it, and hang it up; | 


” that means. it will take off the faint, ſickly 
tate. | 1 


When you roaſt a chine of pork, lay it down 


to a good fire, and at a proper diſtance, that it: 


may be well ſoaked, otherwiſe it eats greaſy, and. 


diſagreeable. 3 | 
A ſpare-rib is to be roaſted with a fire that is 


not too ſtrong, but clear; when you lay it down, 


duſt on ſome flour, and baſte it with butter: A 


quarter of an hour before you take it up, ſhred 
ſome ſage ſmall; baſte your pork ; ftrew on the 
fage ; duſt-on a little flour, and ſprinkle a little 


ſalt juſt before you take it up. 


A loin muſt be cut on the ſkin in ſmall ſtreaks, F 


and then baſted ; but put no flour on,. which 
would make the ſkin bliſter : And ſee that it is 
jointed before you lay it down to the fire. 


A leg of pork is often roaſted with ſage and 2 
onion ſhred fine, with a little pepper and ſalt, 


and ſtuffed at the knuckle, with gravy in the 


diſh : But a leg of pork done in this manner, 2 


parboil it firſt, and take off the ſkin; lay 
3 4 3 = 
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The MopERN ART of COOKERY. rx. 
lay it down to a good clear fire : Baſte it with 
butter, then ſhred. ſome ſage fine, and mix it with 
pepper, falt, nutmeg, and bread crumbs : Strew 
this over it the time it is roaſting : Baſte it again 
| with butter, juſt before you take it up, that it may 
be of a fine brown, and have a good froth : Send up 
ſome good gravy in the diſh, A griſkin roaſted in 
this manner eats finely. | 
To roaſt Veniſon. © | 
AFTER a haunch of veniſon is ſpitted, take a 
piece of butter, and rub all. over the fat, duſt” 
on a little flour, and ſprinkle a little ſalt: Then 
take a ſheet of writing-paper, butter it well, and 
lay over the fat part; put two ſheets over that, 
and tie the paper on with ſmall: twine : Keep it: 
well baſting, and let there be a good ſoaking fire. 
If a large haunch,. it will take full three hours to 
do it. Five minutes before you ſend it to table, 
take off the paper, duſt it over with a little flour, 
and baſte it with butter; let it go up with a good 
froth ; put no gravy in the diſh,. but ſend it in 
one boat, and currant jelly melted, in another ; 
or, if you have no currant jelly, boil half a pint. 
of red wine with a quarter of a pound of Jump: 
ſugar, a ſtick of cinnamon, and a piece of lemon- 
peel in it, to a ſyrup : The neck and ſhoulder are 
dreſſed the fame way; and as to the time, it de- 
pends ne on their weight, and the goodneſs of 
your fire: if you allow a quarter of an hour to 
each pound, and the fire be tollerably kept up, vou 
nne een | " "TR: 
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| To dreſs a Breaſt of Veni ſon. . 
FOUR your veniſon, and fry it brown on both 
ſides in freſh butter : Keep it. hot in a diſh, 
duſt flour into the butter it was fried in, till it is. 
thick and brown. Keep it ftirring, that it may not 
burn; pour in half a pint of red wine, and a 
quarter of a pound of powdered ſugar : Stir it, and 
let it boil to a proper thickneſs. Squeeze in the 
juice of a lemon, take off the ſcum: very clean, 


and pour it over your veniſon,. then ſend it to- 
table, N 1 ; 


a do: 3 - 
To buul a Haunch of Veni ſon. 


SALT the haunch well, and let it lay a week ;. 
then boil it with a colliflower, ſome turnips, 
young cabbages, and beet-roots ; lay your veniſon- 
in the diſh, diſpoſe the garden things round it,, 
and ſend it to table, ns | 
To roaſt a Turkey, Gooſe, Fowl, &c. 
| WW HEN you roaſt a turkey, gooſe, fowl, or. 
Chicken, lay them down to a good clear 
fire. Singe them clean. with. a piece of white. 
ſome paper, and baſte them with good butter. Duſt 
on ſome flour. As to time, a large turkey will 
take an hour and twenty minutes; a middling one 
a full hour; a full grown gooſe, if young, an. 
hour; a large fowl three quaters. of an hour; a. 
middling one half an hour, and a ſmall chicken 
twenty minutes. If you go by time, it depends.in- 
tirely on the goodneſs of your fire; but obſerve 
when your fowl is thoroughly plump, and the 
ſmoak draws from the breaſt to the fire, you may 


: lay 


The MoDERN ART of CookERY, | 13. 
lay it down for a conſtant rule, that they are very 
near done. Then baſte them with a piece af butter; 


duſt on a very little flour, and as ſoon as they . have : 
a good froth, you may draw them off: 


Wild Ducks, Midgeon, or Teal. 


WII fowl are in general liked rather under- 
YY done; and if your fire is very good and briſk, 
a duck or widgeon will be done in a quarter of an 
bour; for as ſoon as they are well hot through, 
they begin to looſe their gravy, and if not drawn 
off, will eat hard. A. teal. is done in little 
than ten minutes. 


More: 


Moodcochs, Partridges, or Snipes... 


1 Partridge will take full twenty minutes; a 
woodcock the ſame time, and a ſnipe a. little 
more than a quarter of an hour. | 8 
By this means you may regulate the :ſending:- 
your ſecond” courſe to table, if you have a good. 
briſk fire when you lay your birds down... 


To roajt a Hare. 


HAVING your hare caſed and truſs'd, make a. 

pudding thus. A. quarter of a pound of beef 
ſuet minced fine; as much'bread crumbs ; the liver 
choped fine; -parſly and lemon-peel ſhred fine, ſea=- 
ſon'd with pepper, ſalt. and nutmeg. Moiſten it 
with an egg, and put it into the hare; ſew. up the 
belly, and lay it down to a good fire: Let your 
dripping- pan be very' clean, put into it a quart of 
milk, and ſix ounces of butter, and baſte it with 
this till the whole is uſed: About five minutes be- 
fore you take it up, duſt on a little flour, and 
baſte with freſh butter, that it may go to table 


with 


* 
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with a good froth. Put a little gravy in the diſh, 
and the reſt in a boat; garniſh your diſh with 


le mo Ne. 
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A good May to dreſs a Hare. 
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| low the ribs : Cut the fore quarters in pieces: 


— NE ie ag 
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whole pepper, an anchovy, and-a faggot of ſweet 
herbs. Cover it with water, and let it ſtew. Make a 
Nadine and put it into the belly of the other part. 

ard the haunches, and roaſt them; duſt them over 
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your ſtew is tender, take it out with a fork into a 
diſh, and ſtrain off the liquor ; put it into the ſtew- 
pan again with the hare, a glaſs of red wine, a 
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rolled in flour; ſhake all together, till it is of a 
good thickneſs; take up your roaſted hare, and 
lay in the middle of your diſh, with. the. ftew- 
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garniſhed with lemon; ſend ſome good gravy in a- 
boat. 5 


| Te dreſs a Pig the French May. 
ROAST your pig till half done; then cut him 
mace, nutmeg, pepper, and falt, an onion cut 


up into a good many pieces, which ſeaſon with 
ſmall, and a few ſweet herbs ſhred fine, with an 


anchovy bruiſed; put them into a ſtew- pot, with 


ſome good gravy, and a gill of white wine, and let 
them ſtew till tender. If your gravy is a good deal 
waſted, add more to it, with a piece of butter rol- 
led in four, When of a good thickneſs, ſcum it- 

„„ very 


4 
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| VHEN your hare 1s caſed, cut it in two, juſt be- 


And put them into a clean ſtew-pan, with a blade 
or two of mace, an onion ſtuck with cloves, ſome. 


with flour, and baſte them well with butter; when 
ſpoonful of good catchup, and a piece of butter 


round it, pour over your ſauce, and fend it up 


&Q 
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very clean, and diſh it up, but ſqueeze in a- little 
orange, or lemon, firſt; garniſh the difh with: 
orange or lemon. Le” 4 


7 To dreſs Pig like Lamb. 45 
T the fore quarter of a large fat pig, take 
off the ſword, truſs it as you do a quarter of 
lamb, lay it down to the fire; firſt baſte it with 
ſalt and water, then duſt it with flour, and baſte it 
with butter; let it be roaſted enough, and of a 
nice brown. Juſt before you take it up, ſprinkle 
on ſome ſalt, and ſtrew on ſome parſly ſhred fine; 
ſend it. to table with mint fauce; garniſh your 

diſh with orange. ; 1 b 

To roaſt a Pig. | 

Sri your pig, and lay it down to a clear fire, 
— kept good at both ends: Put into the belly a 
few ſage leaves, a little pepper and ſalt, a little 
cruſt of bread, and a bit of butter, then ſew: up» 
the belly; flour him all over very well, and do ſo 
till the eyes begin to ſtart, When you find the- 
ſkin is tight and criſp, and the eyes are drop'd, 
put two plates into the dripping- pan, to ſave what” 
gravy comes from him: Put a quarter of a pound 
of butter into a clean coarſe cloth, and rub all 


over him, till the flour is clean taken off; then 


take it up into your diſh, take the ſage, &c. 
out of the belly, and chop it ſmall ; cut off the 
head, open it, and take out the brains, which 
chop, and put the ſage and brains into half a pint 
of good gravy, with a piece of butter rolled in 
flour; then cut your pig down the back, and lay 
him flat in the diſh : Cut off the two ears, and lay 
one upon each ſhoulder; take off the under jaw, 
. . | cut 
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cut it in two, and lay one on each ſide; put the 
head between the fhoulders ; pour the gravy out of 
the plates into your ſauce, and then into the diſh ; 
Send it to table garniſhed with a lemon. 


To roaſt Woodcocks or Snipes. 


gP IT them on a ſmall bird-ſpit; flour them, 

and baſte them with. butter: Have ready a ſlice 
of bread, , toaſted brown, which lay in a diſh, 
and ſet it under your birds, for the trail to drop. 
on. When they are enough, take them up, and. 
lay them on the toaſt ; put ſome good gravy in the. 
diſh, and ſome melted butter in a cup; garniſh.. 
your diſh with orange or lemon. 


| Suipes or Wiaadcocks in Sartout. | | 
H LF. roaſt your ſnipes and woodcocks, and. 


ſave the trail; then make a force-meat with- 
veal, and as much beef ſuet.chop:d, and beat in a 
mortar ; add an equal quantity of bread. crumbs ; .. 
ſeaſon it with beaten, mace, pepper, ſalt, par- 
fly, and ſweet herbs ſhred. fine; mix all together, 
and moiſten it. with the yolk of eggs: Lay a rim 
of this force- meat round the diſh, then put in your 
ſnipes and woodcocks. : | 
Take ftrong gravy, according to your diſh, with. 
morels and truffles, a few muſhrooms, a ſweet- 
bread cut in pieces, and an artichoak bottom cut 
fmall : Let all ſtew together, then beat up the 
yolks of two or three eggs with a little white wine; 
pour this into your gravy, and keep it ſtirring till 
it is of a proper thickneſs, then let it ſtand to 
cool; work up the remainder of your force-meat, 
and roll it out as you do paſte; pour your ſauce over 
the birds, and lay on your force-meat; cloſe the 


edges, L 


> 
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edges, and waſh it over with the yolk of eggs, and 
{trew bread crumbs over that; ſend it to the oven 
about half an hour, and then to table as hot as you 
can. | 
Snipes in Ragoo. 
LIT them down the backs, but don't take out 
the inſides; toſs them up with a little melted 
bacon fat, ſeaſoned- with pepper and falt, and a 


? litttle muſhroom catchup; when they are enough, 


ſqueeze in-a little juice of lemon,. and ſerve them. 


| To roaſt. Ortolans. . 
y oU may lard them with bacon, or roaſt them 

without, putting a vine leaf between each ;. 
ſpit them ſide-ways, baſte them with butter, and 
ſtrew bread crumbs on them while roaſting : Send. 
them to table with fried bread crumbs round, gar- 
niſhed with lemon, and a good gravy ſauce in 2+ 


boat. 
To dreſs Ruffs and Riefs. 

O may fatten them as you do chickens, with 

white bread, milk and ſugar : Fhey feed faſt, 
and will die in their fattening, if not killed in 
time, When you dreſs them, draw them, and 
truſs them croſs-legged, as you do ſnipes, and ſpit 
them the fame way ; lay them upon a buttered. 
toaſt, pour good gravy into the diſh, and ſerve 
them up quick. | 


up. 


To rogſ Quails. 3 

TRUss them, and ſtuff their bellies with beef 
ſuet and ſweet herbs ſhred very fine, and ſea- 
ſoned with a little ſpice : When they grow warm, 
baſte them with ſalt and water, then drudge them, 
and 
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and baſte them with butter; for ſauce diſſolve an 
anchovy in good gravy, with two or three ſhallots 


ſhred very fine, and the juice of a Seville orange; 
diſh them up in this ſauce, and garniſh your diſh 
with fried bread crumbs, and lemon; ſend them to 
table as hot as poſſible. 


To roaft 3 
PALE a brace of pheaſants, lard them with 


ſmal l lards of bacon; butter a piece of white 


paper, and put over the breaſts, and about ten mi- 
nutes before they are done, take off the paper ; 
flour and baite them with nice butter, that they 

may go to table with a fine froth : Put good gravy 
in the diſh, and bread ſauce, as for partridges, in. 
a boat; garniſh your diſh with lemon. 


To flew Pheaſants. 


Cry, your pheaſants in a ſtrong veal- -gravy: 
While they-are ſimmering, prepare artichoak 


bottoms cut in. dice, and e cheſnuts roaſted, 
blanched, and cut in four: Eet your pheaſans ftew- 
till your gravy is half waſted; then ſeum it very 
clean, and put in your cheſnets, and artichoak 


bottoms; ſeaſon with a little beaten mace, pepper, 
and ſalt, a ſmall glaſs of white wine, and a little 
juice of lemon. If f your ſauce is not thick enough, 
roll a piece of butter in flour, and let it boil up: 
In caſe any ſcum ariſes, take it clean off; difh your 
pheaſants, and pour the ſauce over them ; garniſh 
with lemon. 


To bail Phagſaxts. 
PAKE a brace of fine pheaſants, boil them in 


a good deal of water; if large, three quar- 
ters of 3 an hour will do them, if ſmall, half an 


hour. 
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hour. For ſauce, uſe ſtewed celing thickened 
with cream, and a piece of butter rolled in flour, 
a little ſalt and nutmeg grated, and a ſpoonful of 
white wine. Diſh up your pheaſants, and pour 
the ſauce over them ; garniſh your diſh with orange 
cut in quarters, | 

N To ſroaſi Partridges. | 
HEN they are a little under-roaſted, drudge 
them with flour, and baſte them with freſi 
butter: Let them go to table with a fine froth, 
good gravy ſauce in the diſh, and bread-ſauce in a 
a baſon. Make your bread-ſauce thus: Take a 
good piece of ſtale bread, and put it into a pint of 
water, with ſome whole pepper, a blade of mace,. 
and a bit of onion: Let it boil till the bread is 

ſoft; then take out the ſpice and onion ; pour out 
the water, and beat the bread with a ſpoon till it is 
like pap; put in a good piece of butter, and a little 
falt ; ſet it over the fire for two or three minutes; 
then put it into your boat. Garniſh the partridges. 
with fliced orange or lemon. | 3 
5 Ta Beil Partridges. : | 
LET them boil quick, in a good deal of water, 
ga quarter of an hour will do them; for ſauce, 
parboil the livers, and ſcald ſome parſly : Chop 
theſe fine; melt ſome freſh butter, and put the 
livers and parſly to it; ſqueeze in a little lemon, give 
it a boil up, and pour it over your birds, garni 
with lemon. - | "11.7 wn 


 Partriages barded. . 
HIN truſſed your partridges, bard the 
breaſt with fat bacon, and a vine leaf, which 

| 20 wn 


— 
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you muſt tie on with coarſe thread: Let them be 
roaſted nicely, and not over-done: Have ſome 

. rm bread crumbs fried in butter, of a fine 
rown. When your partridges are done, draw 
them off the ſpit, and take off the thread, leaving 
the bards on them : Diſh them up, and put the 


bread crumbs between. Garniſh your diſh with. 
orange, and ſend good gravy in a boat. 


F To dreſs Plovers. 


(QREEN plovers are roaſted as you doweodcocks: : 
Lay them upon a toaſt, and put good gravy 
ſauce in the diſh. Grey lovers are 8 or 
ſtewed, thus: Make a force- meat of artichoak 
bottoms cut ſmall,. the yolks of two hard eggs 
bruiſed ; beef ſuet;.. or marrow, ſhred fine; ſome 
ſweet herbs. cut ſmall, ſeaſon'd with pepper, ſalt, . 
and nutmeg: Stuff the bellies,- and put the birds. 
into a | dg with a good gravy juſt to cover 
them, a glaſs of white wine, and a blade of mace ; 
cover them cloſe, and few them ſoftly, til! they are 
tender; then take up your plovers into your diſh; 
put a piece of butter, rolled in flour, to thicken the 
ſauce ; let it beil till ſmooth ; fqueeze in a little 
lemon; ſcum it clean, and pour your ſauce oyer:: 


Garniſh your diſh with orange. 


To dreſs Larks. 
TRUSS y your larks with the legs croſs, and put 


a ſage leaf over the breaſt ; put them upon a 
long fine ſkewer, and between every lark a little 
piece of thin bacon ; then tie the ſkewers to a ſpit, 
and roaſt them at a quick, clear fire; baſte them 
with butter, and ſtrew over them ſome crumbs of 
bread mixed with flour: Fry ſome bread crumbs 


of. 
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of a nice brown, in a bit of butter; lay your 
larks round in your diſh, the bread crumbs in the 
| middle, with orange for garniſh, Send good gravy 
in a boat. | Fe DR 
. To dreſs Larks Pear Faſbian. 

RUSS your larks cloſe, and cut off one leg; 

ſeaſon them with mace, pepper and ſalt, and 
make a force-meat thus: Take a veal ſweet-bread, 
as much beef ſuet, a few morels, and muſhrooms; 
chop theſe very fine with a little lemon-peel, and 
{weet herbs ſhred fine; mix all together, and moiſ- 
ten it with the yolk of an egg: Wrap up every 
lark in this force-meat, and ſhape it like a pear, 
leaving the leg for the ſtalk ; waſh them over with 
W the yolk of an egg, and ſtrew them over with 
W bread crumbs ; bake them in a gentle oven, of a 
W fne brown ; ſerve. them. up without ſauce. | 


They are a good garniſh for a fine made diſh. 
Ducks a la Mode. 


:CUT up a couple of ducks into quarters, and 
— fry them in butter, of a light brown,; pour 
out all the fat, and duſt in a little flour; then put 
-in half a pint of ſtrong gravy, a gill of red wine, 
two ſhalots, and an anchovy cut ſmall, with a 
faggot of ſweet herbs, and a little whole pepper ; 
cover it cloſe, and ſtew it for twenty minutes; 
take up your ducks into the diſh you ſend them up 
in; ſtrain your ſauce, and ſcum it very clean ;:giveit 
a boil up, with a bit of butter rolled in flour, till 
it is as thick as cream; pour it over your ducks, and 
tend them to table garniſhed with orange or lemon. 


To 
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To dreſs a wild Duck the French Way. 

PP AbF-roatt your duck, then nicely carve it, 

leaving the joints hanging together ; duft on 
ſome pepper, and ſqueeze a Seville-orange over it; 
turn it on the breaft, and preſs it down with a 
plate; ſet it over a ſtove, and add to it two ſpoon- 
fuls of ſtrong gravy ; put a diſh over it, and let it 
ſtew for eight minutes; fend it to table in the ſame 
diſh, turning the breaſt uppermoſt, garniſhed with 
lemon. | = 


To boil Ducks the French Way. 


FAKE a couple of fine ducks, lard them with 
1 bacon, and half-roaſt them; then put them 
into a clean ftew-pan, with half a pint red wine, 
a pint of good gravy, the cruſt of a French roll 
grated in half a pint of oyſters bearded ; two little 
onions cut ſmall, a little thyme ſhred fine, a few 
cheſnuts roaſted, and cut in pieces. Seaſon with 
pepper, ſalt, and a little beaten ginger ; cover your 
ſtew- pan very cloſe, and let them ſtew for half an 
hour over a flow fire; ſcum them very clean, then 
diſh them up ; pour the ſauce over them, and gar- 
niſh the diſh with lemon and cheſnuts blanched. 


o dreſs a green Goife wwith green Sauce. 
ROA T your gooſe nicely; in the mean time, 
make your ſauce thus: Take half a pint of 
the juice of ſorrel, a ſpoonful of white wine, a 
little nutmeg grated, and ſome grated bread; boil 
this over a gentle fire, and ſweeten it with pounded 


ſugar to your taſte; let your gooſe have a fine froth 
on it before you take it up; let there be good ſtrong 


gravy 
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gravy in the diſh, and the ſauce in a boat. Garnifh 
with lemon. | 


Pigeons a la Daube. 
FAVE as many pigeons truſſed ſhort as you 


want for your diſh; then make a force-meat 
of veal, beef ſuet, crumbs of bread, parſly, a 
little thyme, and lemon- peel choped very fine, ſea- 
W ſon it with beaten mace, nutmeg, pepper, and a 
little ſalt ; beat theſe ingredients in a marble mor- 
tar, and moiſten them with the yolk of an egg; 
fill the pigeons, and preſs down the breaſt ; thenf 
them of a fine brown in butter; pour out all the fat, 
and put to them as much ſtrong gravy as will be ſuf- 
WT ficient for ſauce ; cover them down cloſe, and let 
them ſtew over a ſtove twenty minutes; roll. a 
piece of butter in flour, and put into your ſtew- pan; 
keep it ſhaking round till it is of a good thicknels ; 
ſcum it very clean, and have ready a thin ſlice of 
bacon toaſted for every pigeon, with the rind cut 
off: Diſh up your pigeons, and lay a piece of ba- 


con upon the breaſt of each; pour the ſauce all 


over, and garniſh your diſh with orange cut in 
ag {mall quarters. 
Pigeons Compote. _ ; 

"FAKE off the ſkins of four pigeons ; put them 
* into a ſtew-pan, with veal ſweet-breads, 
cocks-combs, morels, truffles, a bundle of ſweet 
herbs, and an onion ; ſeaſon with beaten mace, 
and a little pepper and ſalt; put to them a pint 6 

good veal broth; cover them cloſe, and let them 
ſtew for half an hour; then take out the herbs and 
= onion , take off all the fat very clean; beat up the 
Volks of three eggs, with ſome chop'd parſly, in : 
'F ; gi 
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gill of cream, with a little nutmeg; pour this into 
your ſtew-pan, keeping it ſtirred one way till thick; 
lay your pigeons in the diſh, and pour the ſauce 
over them. Garniſh with lemon or orange. 


Pigeons in Surtout. h 
ORCE your pigeons as you do for jugging ; tie 
up the necks and vents, and bard them with. a 
thin ſlice *of veal; ſplit them on a bird-ſpit ſide- 
ways; baſte them with butter, and as they roaſt, 
Erudge them with crumbs of bread and flour; have 
ready a ragoo of morels and truffles : When your 
pigeons are done, pour your ragoo into the diſh; 
then lay in your.pigeons garniſhed with orange in 
ſmall quarters. 
1 Pigeons in a Hole. 
| SEASON your pigeons with beaten mace, pep- 
per and ſalt, and put a piece of butter into the 
belly of each; put them into a ſoup-diſh, and pour 
over them a batter made of a quart of milk, ſix 
eggs, and ſix ſpoonfuls of flour, with a little grated 
ginger and ſalt; bake it, and ſend it to table as 
hot as you can. . 


Pigeons d la Braiſe. 

PICE, draw, and truſs your pigeons, and lard iſ 
them with bacon well ſeaſoned. Take a clean 
braiſing-pan, and lay round it ſlices of bacon, veal, 
and onions ſliced ; then place in your pigeons, and 
ſeaſon them with pepper, ſalt and fine ſpices: Lay 
over them ſome bards of bacon and veal ; put on 
your cover, and let there be a fire under and over. 
In the meantime, prepare a ragoo made of veal, 
ſweet-breads, morels, truffles, and chamignons ; 


put 


/ 
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put theſe into a cloſe ſtew-pan, with | a ladle-full 
of ſtrong gravy, a little cullis, if "bes have it, and 
a ſpoonful of White wine. This being done, and 
= of a good taſte, take the fire off your pan, and clear % 
the lid; then take up your pigeons, and let them 
W rain. If you have no cullis, take two ſpoonfuls | 
of the cle r gravy your pigeons were braiſed in, and 
put to your ragoo. If it is of a good thickneſs, 
ſqueeze in a little lemon juice; pour your ragoo 


* 


over the pigeons, and ſerve them up. 

1 | J)) 
; PUT into the belly of your pigeons a piece of 
I butter, ſeaſoned with beaten mace, pepper, and 
falt: Make a good puff paſte, and roll up each 
pigeon ſeparately, and tie them up tight in ſepa- 
rate cloths; boil them in a good deal of water; an 


W when you take them up; put them into a diſh, and 
ſend ſome good gravy in a boat. i 


To jug Pigeons. 


d D RAW your pigeons very clean, bruiſe the 
as liverswith the back of a ſpoon; take the ſame 


weight of ſuet ſhred very fine, ſome parſly. and 
lemon- peel cut ſmall ; the yolks of two bed eggs 
bruiſed fine; ſeaſon with beaten mace, nutmeg, 


rd pepper, and falt ; work theſe ingredients together, 
al with a piece of butter ; then {tuff your pigeons, 
* tie up the necks and. vents, and put them into your 
— jug, with a head of ſellery; put a cloth over the 


BW fp, and a bladder over that, and tie it down very 
1 cloſe, that no water can get in; put your jug into 


T We kettle of water, and let them boil for three hours, 
a Keeping your kettle filled up with boiling ' water 
8 5 # : ; 2 ; C ; SP 5 
but 5 Ee 


hour and an half will do them; untie them carefully 
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as it waſteth; then take up your pigeons, and put 
them into your diſh ;' take off the thread that tied 
the necks and vents: Pour your fance into a toſs- 
pan; take out the ſellery, roll a piece of butter in 
four, put it to your ſauce, and keep it ſhaking till 
it is of a good thickneſs; pour it over your pigeons, 
garniſhed with lemon. 
. „ 
FAKE your pigeons truſſed as for baking; 
bruiſe the livers, and mix them up with a few 
bread crumbs, parſly, and a little lemon- peel chopped 
ſmall ; ſeaſon it with mace, nutmeg, pepper and 
Jalt ; work all up with a piece of butter, and ſtuff 
the bellies of your pigeons ; tie up the necks and 
vents ; then ſtew them with ſome butter, till they 
are brown all over; put them into another pan that 
will juſt hold them, with as much ſtrong gravy as 
will cover them; let them ſtew till they are tender, 
then bruiſe an anchovy, a fhalot ſhred fine, a 
piece of butter rolled in flour, and a ſpoonful of 
white wine; let all boil together to a proper thick- 
neſs; ſcum very clean; diſh up, and garniſh with 
criſp bacon and lemon. | 
| To make a Pillaw the Indian Way. ets 
PICK and waſh very clean a pound and a half of 
4 rice; put it to drain, and when dry, put half 
a pint of water, and three quarters of a pound of - 
butter into a clean ſtoving pot, over a ſtove, till it 
melts; then put in your rice, and cover it ver 
| 3H cloſe, that no ſteam comes out; add falt, whole 
pepper, and four large blades of mace; let it ſtoy: 
| over a gentle fire till your rice is perfectly tender: 
Bail two fine fowls, and a piece of bacon of about to 
. T pounds : 


— 
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pounds: When your rice and fowls are enough, lay 
your fowls in the diſh ; cut the bacon in two, and, 
lay it of each fide; pour your rice all over, and 
garniſh your diſh with hard eggs, and whole onions, 
fried brown. | 78 15 5 | 
| A Pillaw of Veal. +: 44 tad 
p| ALF-roaft a breaſt, or the beſt end of a neck of 
veal, ſeaſoned with pepper, ſalt, and nutmeg ; 
then ſtove a pound of rice clean picked in fome 
good veal, or white broth; put in three or four 
| blades of mace, and a little ſalt; let it ſtove on a 
gentle fire, cloſe covered, till your rice is very ten- 
der, and your broth is waſted: Beat up the yolks 
| of fix eggs very well; turn your rice into a pan, 
and cool it; when cool, put in your eggs, and 
beat them up very well together. Butter the 
inſide of a ſoup diſh, and lay a thin layer of rice 
all over it; cut your veal into fix pieces, and lay 
upon your rice; then cover it over with the re- 
mainder of the rice, as you would lid a pye, and 
waſh it over with the yolk of an egg: Let it be 
| baked in an oven not too hot, an hour and an half: 
When it comes home, open the top, and pour in 
ſome good thick . gravy, with a Seville orange 
c WH ſqueezed: Put on the top again, and ſend it hot 
f to table, garniſhed with orange. * 


pond c OY IE." Wn Y v 


E 1 Do make a Currey. FD 
t CUT your chickens after they are ſkinned, as 
/ for a fricaſse; waſh them. clean, and ftew 


them in as much water as will little more than cover 
them, for ſix or eight minutes; ſtrain off the li- 
quor, and put your chickens to drain ; fhred ſome 
onions ſmall, and fry _ in about two * of 

| 2 - ut- 
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as it waſteth; then take up your pigeons, and put 
chem into your diſh ;' take off the thread that tied 
the necks and vents : Pour your fance into a toſs. 
pan; take out the ſellery, roll a piece of butter in 
four, put it to your ſauce, and keep it ſhaking till 
it is of a good thickneſs; pour it over your pigeons, 


garniſhed with lemon. . 
To flew Pigeons. 


AKE your pigeons truſſed as for baking; 
1 bruiſe the livers, and mix them up with a few 
bread crumbs, parfly, and a little lemon- peel chopped 
ſmall; ſeaſon it with mace, nutmeg, pepper and 
falt; work all up with a piece of butter, and ſtuff 
the bellies of your pigeons; tie up the necks and 
vents ; then ſtew them with ſome butter, till they 
are brown all over; put them into another pan that 
will juſt hold them, with as much ſtrong gravy as 
will cover them; let them ſtew till they are tender, 
then bruiſe an anchovy, a ſhalot ſhred fine, a 
piece of butter rolled in flour, and a ſpoonful of 
- white wine; let all boil together to a proper thick- 
neſs ; ſcum very clean; diſh up, and garniſh with 
criſp bacon and lemon, + Ss 
To make a Pillau the Indian Way. x76 
PICE and waſh very clean a pound and a half of 
1 rice; put it to drain, and when dry, put half 
a pint of water, and three quarters of a pound of 
butter into a clean Roving pot, over a ſtove, till it 
melts; then put in. your rice, and cover it very 
cloſe, that no ſteam comes out; add falt, whole 
pepper, and four large blades of mace; let it ſtoy: 
over a gentle ſire till your rice is perfectly tender: 
Bail two fine fowls, and a piece ofbacon of about two 
5 * pounds: 
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pounds : When your rice and fowls are enough, lay 
your fowls in the diſh ; cut the bacon in two, and, 
lay it of each ſide; pour your rice all over, and 
garniſh your diſh with hard eggs, and whole onions, 
fried brown. | 8 


I Pillaw of Veal. 


py ALF-roat a breaſt, or the beſt end of a neck - 


veal, ſeaſoned with pepper, ſalt, and nutmeg ; 
then ſtove a pound of rice clean picked in fome 


blades of mace, and a little falt ; let it- Rove on a 


gentle fire, cloſe covered, till your rice is very ten- 


der, and your broth is waſted: Beat up the yolks 
of fix eggs very well; turn your rice into a pan, 


and cool it, when cool, put in your eggs, and 
beat them up very well together. Butter the 
inſide of a ſoup diſh, and lay a thin layer of rice 


all over it; cut your veal into fix pieces, and lay 
upon your rice; then cover it over with the re- 
mainder of the rice, as you would lid a pye, and 
waſh it over with the yolk of an egg: Let it be 


baked in an oven not too hot, an hour and an half: 

When it comes home, open the top, and pour in 
ſome . good thick . gravy, with a Seville orange 
| ſqueezed : Put on the top again, and ſend. it hot 
to table, garniſhed with orange. C 


To make a Currey. 


them in as much water as will little more than cover 


them, for ſix or eight minutes; ſtrain off the li- 


quor, and put your chickens to drain; fhred ſome 
onions ſmall, and fry them in about two ounces of 
Fs GY > 1 but- 


av 


good veal; or white broth; put in three or four 


Cox your chickens after they are ſkinned, as 
for à fricaſsé; waſh them. clean, and ſtew 
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butter; put your chickens to them, and fry them 
of a good brown : Take a quarter of an ounce of 
turmerick, finely beaten, a large tea-ſpoonful of 


beaten pepper, a tea-ſpoonful of beaten ginger, 
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and a little ſalt; ftrew this ſeaſoning over your 
chickens, while they axe frying; then pour in the 
liquor you had ſtrained off, and let them ſtew half 
an hour; ſcum very clean, and put in a gill of 
cream; ſhake it round, but don't let it boil. As 
you are going to ſerve it up, ſqueeze in the juice 
of a lemon, and ſend it to table. JEL 
To boil Rice for the Currey. 
| PUT a pint of rice, clean picked, to two quarts 

of water, and let it boil till it is quite tender; 
then throw in a ſpoonful of ſalt, turn it out intoa 
cullender, and ſet it before a good fire for a few mi- 
nutes to drain; then put it into your diſh, in the 
form of a pyramid, by itſelf; and ſend it to table 


> 


avith your currey, 
20 dreſs Rabbits in Caſſarole. _ ; 
Dir. your rabbits in quarters, and lard the 


haunches; flour them, and fry them in but- 
ter; then put them into a ſmall ſtoving pot, - with 
as much ſtrong broth as will cover them, and 2 
glaſs of white wine ſeaſoned with pepper, ſalt, 2 
bunch of ſweet herbs, and a piece of butter rolled 
in flour; cover them down cloſe, and let them 
ſtew till tender, which will be in little more than 
half an hour; take out the herbs, and ſcum very 
clean: Diſh them up, and pour the ſauce over. 
Garniſh your diſh with orange or lemon, 


7 
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'To bail Rabbits. 


TNS your rabbits cloſe ; boil them off white; 


for ſauce, take the livers, which, when boil- 
ed, bruiſe with a ſpoon very fine, and take ou 
all the ſtrings; put to this ſome good veal broth, 


ſome parſly ſhred fine, and ſome barberries clean 
pick'd from the ſtalks; ſeaſon it with mace and 
| nutmeg ; thicken with a piece of butter rolled in 


flour, and a little white wine : Let your ſauce be 


of a good thickneſs, and pour it over your rabbits. | 


Garmiſh with lemons and barberries.. 
To boil Rabbits with Onions: 


RUSS your rabbits ſhort, with the heads turn-- 
ed over their ſhoulders : Let them be boiled 


off very white : Boil ſome large onions in a good. : 


deal of water, till they are very tender; put them 


into a cullender, and when drained, paſs. them 


through it with a ſpoon; put them into a. clean. 


ſauce-pan, with a good piece of butter, a little 


ſalt, and a gill of cream : Stir them over the fire till 
they are of a good thickneſs ; then diſh up your: 


W rabbits, and pour the onions over them. Garniſh, 


with lemon and raw parſly. 


Portugueſe Rabbits. 155 

YOUR rabbits muſt be truſſed chicken-faſhion 5: 
the heads muſt be cut off, and the rabbits: 
turned with the backs upward; two of the legs. 
ſtripped to the claw-end, and then truſſed with 
ſkewers. If they are to be roaſted, lard them, 
and ſend them to table with good gravy in the diſh: - 
If you boil them, don't. i has ſend them: 
* e to 
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to table as chickens, with bacon, 95 what 
greens you think proper. 


To flew Chickens for a tender Stomach. 


TAKE two nice chickens, ' ant half boil * 

then take chem up into a ſmall ſoup-diſh; ſe- 
parate all the joints, and add three or four ſpoon- 
fuls of the liquor they are boiled in, with a little 
beaten mace, and falt ; then cover them cloſe with 
another diſh, and keep in all the ſteam; ſet it over a 
clear ſtove, and let it ſtew till the chicken are 
enough, and ſend them hot to table i io the ſame diſh 
they were ſtewed i in. 


| Chickens boiled with Sellery Sauce. 5 
pur. two fine chickens into a ſauce-pan to boil, 
and in the mean time prepare the ſauce; take 
the white part of two bunches of ſellery, cut about 
an inch and a half long, end boil it till ten- 
der; then ſtrain off the water, and put it into a 
clean! e-pan, with half a pint of cream, and a 
piece of butter rolled in flour; ſeaſon with pepper 
and alt ; ſet it over a clear fire, and keep it ſtit- 
ring till it is ſmooth, and of 1 good Bickneſs, 
Have ready half a dozen rafhers of bacon ; take 


up your chickens, pour your fauce into the diſh 
we 175 mers of bacon, and ſliced lemon. 


To flew Chickens. 


Cor two chickens into quarters; waſh them 

| clean, and put them into a ſew-pan, with 
Half a p'nt of red wine, and a gill of water, an 
onion, 2 faggot of ſweet herbs, ſeafoned with mace, 
pepper, and falt ; cover them cloſe, and let them 
few half an hour then take the quntity of an 


egg 


0 0 


| TN a couple of fine fowls, and carefully 
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egg of butter rolled in flour; take out che oni- 
on and ſweet herbs; ſhake it round till it is of a 
good thickneſs, and take off all the ſeum very 
clean: Diſh it up garniſhed with lemon. 


To marinate Fouls. 


raiſe the ſkin off the breaſts with your finger; 


then make your force-meat thus: Take a veal 


ſweet- bread, ſix large oyſters bearded, an anchovy, 
and ſome marrow:: Beat theſe to a paſte, in a 
marble mortar ; ſhred fine a little lemon-peel, 
ſweet marjoram, parſly, a very little thyme, and 
one ſhalot; ſegſon it with pepper, ſalt, and nut- 
meg; mix all together, with the yolk of an egg; 
then carefully lay this farce-meat over the breaſt of 
your fowls, * preſs the ſkin cloſe to FROM and- 
lard them with ſmall lardoons of bacon; blanch 
and beard , a pint of oyſters, and put into their 
bellies; ſpit them, and tie up the necks and 
vents. Take care in the roaſting they do not 
bliſter ; have ready a good gravy. ſauce. When 


your fowls are enough, ſend them to table with the 


gravy ſauce in the diſh. 2 


In this manner you may do pheaſants, turkies, 
or what fowls you pleaſe. i 


| kl To broil Chickens... bn Et ERS 
FTER your chickens are drawn, ſinge them 


. and cut off the legs at the joint; ſlit them 
down the back, and ſeaſon them with pepper and- 


ſalt; lay the inſide next the fire; and at a good 


diſtance, till they are near half done; put the 
livers, and gizzards on a ſkewer, and broil them 
| | ge | with 
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with pepper and ſalt; before you put the breaſts to 
the fire, rub them with a little piece of butter, and 
ſprinkle on a little ſalt; let them be broiled of a 
fine brown; when they are near enough, have 
ready ſome ſtrong. gravy, thickened with a piece of 
butter rolled in flour, and add ſome freſh muſh- 
rooms, cut ſmall, if you have them, if not, pickled 
ones, lay your chickens in the diſh, and pour the 
ſauce over them; lay your livers and gizzards 
round, garniſhed with lemon. FR TIE 

e 03795; 6 ON Fowl xl Braife; 

RUSS. your fowl as for boiling, and lard it 

with bacon ; ſeaſon it inſide and out with 
mace, nutmeg, pepper and falt. Lay a layer of 
bacon in the bottom of your ſtew-pan ;. then a 
thin layer of veal: Put in your fowl with the 
breaſt downwards; lay a layer of bacon, another of 
veal, an onion ſtuck with three cloves, a faggot of 
herbs, in which put ſome ſweet Baſil; cover it 
cloſe, and let. it ſtove for fix or eight minutes; 
then pour in a pint and x half of ſtrong broth; 
cover it down tight again, and let there be a fire 


at top and bottom; let it ſtew in this manner an 


hour ; prepare in the meantime a ragoo of cox- 

3 Prepare in the m S 

combs, truffles, muſhrooms, morels, force-meat 

balls, and artichoak buttons cut in dice. When 
9 

your fowl is done, take it carefully up, put it into 

your diſh, and keep it hot : Strain the liquor, and 


take off all the fat very clean : Add th's gravy to 


your ragoo ; let it be of a . and 
ſmooth ; pour it over your fowl, and garniſh with 
ſliced lemon or orange. e 


A Foul 


JJ ĩð³?;§½%b 


WY 222 2 49851 wen. e 22 


The MODERN ART of Cook ER T. 22 


h A Fowl roaſted with Cheſnuts. 

R AST a quarter of a hundred of cheſnuts, 

peel them; ſave out eight or ten, the reſt 
bruiſe in a mortar, with the liver of the fowl, a. 
quarter of a pound of ham well pounded, ſweet . 
herbs and parſly RO : Seaſon it with mace, . 
nutmeg, pepper and ſalt: Mix all theſe together, 
and put them into the belly of your fowl: Spit it, and 
tie the neck and vent clofe:. Then for ſauce, take 
the reſt of the cheſnuts, cut them in pieces, and 
put them into a good ftrong gravy, with a plaſs of 
white wine: TRicken with a piece of butter rolled 
in flour. When your fowl is done, diſh it, and: 
pour in the ſauce, Garniſh with orange and wa- 


ter creſſes. 


You may do a hen turkey in the ſame way... | 
Vaal d » os 


Cur thin-flices off a fillet of:veal roaſted. Pat” 


ſome butter into a ſtew-pan, with an onion .. 
chopped ſmall ; fry them till; they begin to brown, 
then duſt in ſome flour, and add ſome gravy, and a 
faggot of ſweet herbs, ſeaſoned with pepper, ſalt; 


and mace ; let this ſtmmer till you have. the flavour 


of the herbs, then put in your veal ;;, beat up the 


volks of two eggs in a little cream, and grated nut- 


meg, ſome chopped parfly, and.a little temon-peel : 


ſhred fine. Keep it ſtirring one way till it is ſmooth, _ 


and of a good thickneſs : Squeeze in a little juice 
of orange, and diſh it up. Garniſh with orange 
and barberries. . 1 „„ 
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| F? Mutton kebobb'd. 


FAKE the ſkin off a loin of mutton, and the fat 
from the inſide ; then joint it between every 
bone. Seafon with pepper, ſalt, and nutmeg ; 
waſh it over with the yolk of eggs, and roll every 
one in bread crumbs and ſweet herbs mixed toge- 
ther; then clap them together as they were at firſt, 
Spit them on a bird-ſpit; baſte with butter, and 
_throw bread crumbs over whilſt roaſting. When 
it is enough, have ready a gravy ſauce of a good 
thickneſs, with a ſpoonful or two of muſhroom 
catchup. Lay your mutton in the diſh, and pour 
the ſauce over it. Garniſh with horſe-radiſh and 


pickles. 3 
£7 Portugal Beef. r WA 
PROW N the chin part of a rump of beef in burnt 
butter, and force the lean of it with ſuet, lean 
bacon, boiled  chefnuts, an onion, and two an- 
chovies. Put them all into a marble mortar ; and 
ſeaſon with mace, nutmeg, pepper, and a very 
little falt. Throw theſe into the ſtew- pan, with. 
good gravy. When enough, take up, and keep it 
hot, take off the fat, put in ſome boiled cheſnuts. 
cut in pieces, pickled gerkins cut ſmall, and thicken. 
your fauce with burnt butter, Put your ragoo. 


» 


cover, and garni. 


To dreſi Veal a la Bourgeoiſe. 
I your veal in pretty thick ſlices off the fillet; 
ard them with bacon, and ſeaſon them with 
pepper, ſalt, mace, nutmeg, and ſhred parſly ; cut 
ſome flices of bacon, and lay in the bottom of a. 
ſtew-pan, and the veal upon them. Cover it, and 
ſet it over a ſlow fire for fix or eight minutes; Les 
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brisk up the fire, and brown your veal on both. 
ſides ; ſhake ſome flour over it, and as ſoan as it 
begins to brown, pour in a quart of good weat 


broth warm. Cover it cloſe, and ſtew it gently, 
till you think it is enough; then take aut t e flices 


of bacon, and ſcum off all the fat very clean: 


Beat up the yolks af three eggs in_a little gravy; 


mix all together, and keep it ſtirring one way till 


in a little lemon; diſh, up your veal, and pour your 
ſauce over. Garniſh the diſh with, orange or lemon. 
3 i | — : ef X 5a 


TAKE flices.of veal, enoughtomake a fide-diſh;; 


1 lay them on your dreſſer, and lay force-meat- 
upon each flice; :xollthem up, and tie them round 
with coarſe thread. Rub them ouer with the yolk 
of an egg, ſpit them on a bird-ſpit, and roaſt 
them of a fine brown. For ſauce, have good” 
gravy, with morels, truffles, and muſhrooms, 
toſſed up to a proper thickneſs. Lay your rolls 
in your .difh, and pour your ſauce over. Garnith: 
. To Huf a Chine of Park.. ME” 
ME your ſtuffing of the Jeaf.of pork, parſly,. 
-* alittle thyme, ſage, the yolks of hard eggs, 
bread crumbs, and a few ſhalots: Cut theſe very 
fine. Seaſon with pepper, ſalt and nutmeg; then: 
ſtuff your chine, and xaaſt it At ſoaking fire. 
When it 4s . a {quarter roaſted, cut the skin in 
notches. When it is enough, ſend it to table with 
apple ſauce in a baſon, and ſome .ggod gravy, , 
with a ſpoenful, gf made muſtard in another, 
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25 Ruff a Leg, or Shoulder of Mutton. 


TAKE grated bread, beef ſuet ſhred very fine, 
I twice the weight, three anchovies chopped fine, 
ſome ſweet herbs ſhred ſmall, the yolks of three 
| hard eggs bruiſed fine, a dozen 5 large oyſters 
bearded, and choped ſmall, ſeaſoned with -mace, 
nutmeg, pepper and falt ; work theſe up to a paſte, . 
and ftuff your mutton in the thickeſt; part, under 
the skin, and down by the knuckle, and roaſt it. 
For ſauce, have half a pint of ſmall oyſters bearded, . 
and waſhed clean; ſtew theſe in half a pint of — 4 
gravy, a glaſs of red wine, and a little nutmeg, 
thicken'd with a: piece of butter rolled in flour. 
Pour your ſauce into the diſn, and ay phy mut- 
ton in. Garniſh with horſe-radiſh. 


| Sweet-breads of Vaal à la Dauphine. 


TAE three of the largeſt and beſt ſweet-breads 
you can get, and make a farce-meat thus: 
T My a large 4 and skin it; take off all be 
white part; take half a pound of bacon, fat and 
lean; cut your fowl and bacon - ſmall ; beat theſe - 
with an anchovy, in a marble mortar, . to a fine - 
paſte; ſeaſon it with nutmeg, a little lemon-peel, 
a very little thyme, and ſome parſly chopped fine; 
mix all together with the yolk of an egg, then 
raiſe your ſweet-breads underneath carefully, that 
you do not break the skin at top, and put in your 
force - meat, and faſten them with fine skewers; take 
a clean ſtew- pan, and lay layers of bacon at the 
bottom; ſtrew over ſome ſweet herbs, and an onion 
cut in. ſlices; over that lay thin ſlices of veal; lay 
in your. ſweet-breads, Cover it cloſe, and let it do- 
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cver a low fire eight or ten minutes; then put ine 
a quart of ſtrong broth, coyer it cloſe, and let it 
ſtew - gently. for two hours; then take. out your 
fer 3, ſtrain. the liquor, and take off the 
fat very clean; add morels, truffles, cocks-combs, 
artichoak bottoms, and muſhrooms. Let theſe 
ſtew till three parts of the . is near waſted: 
Let it be of a good thickneſs, then put in your 
ſweat-breads for five. minutes, and diſh them up,, 
garniſhed with lemon. 4 7 

| To dreſs Pigs Petty toes. 

P UI. your petty- toes and pluck into a ſauce- pan, 

with as little water as will cover them, a bunch 
of ſweet herbs, a blade of mace, and ſome whole 
pepper. Let them boil. for about a quarter of an — 
hour, then take out the pluck, and mince the | 
heart, liver and Tights ſmall. When your. petty- 
toes are tender, take as much of the liquor as you 
want to moiſten your mince meat; ſeaſon it with 
ſalt and nutmeg; roll a piece of butter as big as a 
walnut in flour, and put to them; ſet them over 
the fire, and let them ſimmer for ſix or eight mi- 
nutes. Cut ſome toaſted ſippets, and put into your 
diſh ; pour on- your mince meat; cut your feet in 
two, and lay round. Note, before you difhi up 
your mince, meat, put in a little juice of lemon, or 
a little vinegar. +8 216643) 4649 5b pd 

To dreſs a Hiunch of Mutton like Veniſon. 

TAKE a hind quarter of mutton, and cut the 
leg like: a hauneh of veniſon ; let it ſteep in 

the ſheep's blood for five or ſix hours, then let it 
hang for a week, or as long as you can conyenient- 

ly. Before you dreſs it, rub it well with a cloth, 
thendaub it all overwith freſh butter: Strew.ſome ſalt 


On. 
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on it, and duſt over a little flour: Butter a ſheet 


of writing- paper, and lay over it, and another 
ſheet over that, and tie it round with packthreag. 


. A quarter of an hour before 

, take oft the paper; baſte it with butter, and 
dul ſome flour over it, that i it may go to table with 
a good froth on it. Send it up without any garniſh, 


* in W 5 


To fry Beef Steaks. 


ſmall, and ſhred ſome parſly, put theſe in, and ſea- 


butter in flour, and ſhake all together, till 


ſteaks are done, and your ſauce of a good thickneſs. 
Then dith them up, and ſend them to fable hot. 


A Tongue and Udder forced. 


20IL your tongue and udder firſt, til de are 
8 than half done, blanch che ton ue, and 
oath it with cloves, then carefully raiſe the udder, 
vraſh the inſide with the yolk of an egg, and fill it 
with a good force · meat made of veal. Tie the ends 
cloſe; ſpit your tongue and udder, and roaſt them. 
Baſte with butter while they are roaſting; an hour 


one diſh, with good gravy, veniſon ſauce, and 
currant jelly in boats. Garniſh N diſh with. 
"Oe orange and mai. 8 


- 
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If it is large, it will take two hours and a half 
ou take it 


with a good gravy fauce in one e baſon, and eee 


+ bt A K E rump fteaks, beat them with the 
: cleayer, and fry them in half a pint of ale that 
is not bitter: While they are doing, cut an,onion 


ſon with nutmeg, pepper and ſalt. Roll apiece of 
; your” 


and an half will do them. Send them to table in 


* 
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Alten Cut. ets \ la- Mi Stang „ 


b OU, as many cutlets as you want for a ſide-diſh ; 55 
ſeaſon them with. pepper and ſalt, and make a 
good veal force- meat; put the foroe- meat round 
each cutlet, within two inches of the bone; then 
have as many half ſheets of writing- pe per butter'd, 
as you have cutlets, cut a- hole in the middle, and 
draw the bone through it; then. fold the paper round 
as you would do turn-over tart, and cut off what 
is too much; broil them over a clear fire, if theß 
are mutton, half an hour; if veal, three quarters 
of an hour will do them. If you fend them to 
table in the paper, put a good thick gravy ſauce in 


a baſon; if you take off the paper, lay the bone 
next the rim of the diſh, and pour W ſauce.) in 


between your cutlets, not over them. 


7 make Beef, or Veal Olives. 


| TAKE ſlices of a rump of beef, or the inſide « 
the ſirloin cut about half an inch thick, and 
two inches and a half ſquare; then make a faree- 
meat of veal, beef ſuet, bread crumbs; ſweet 
herbs, beaten mace, pepper and ſalt, moiſten it 
with two eggs. Make force-meat enough for ix 
flices of meat: When your force-meat is worked 
up, divide it into ſix parts; put a piece into every 
piece of meat, and roll it up narrow at each end 
then rub them over with the yolk of nn egg, and 
wrap each in a piece of. 7 put them into 
an earthen diſh, with a little water, a glaſs of red 
wine, and a ſmall onian ſhred very fine: A 
piece of butter upon each, and bake. them about 
an hour; when they come from the oven, pour off 


the 
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the liquor, take off all the fat, and thicken the 
ſauce with a piece of butter rolled in flour. Diſh 
up your olives, and pour. the ſauce over them, 
Garniſh the diſh to your fancy, Veal olives are 
done the fame way. If your oven is not near, 
you may roaſt them upon ſmall ſpit, and pour over 
them a good pravy ſauce. . _ 1 pls 


Beef Collops. 


Cyr your beef in thin ſlices about two inches 
long, lay them up on your dreſſer, and hack 
them with the back of a knife; grate a little nut- 
meg over- them, and duſt on ſome flour ; lay them 
into a ſtew-pan, and put in as much water as you 
think ſufficient for ſauce ; ſhred half an onion, and 
a little lJemon-peel very. fine, a bundle of ſweet 
herbs, and a little pepper and ſalt : Roll a piece of 
butter in flour, and ſet them over a clear fire, till 
they begin to ſimmer ; ſhake them together often, 
but don't let them boil up; after they begin to 
ſimmer, ten minutes will do them; take out your 
herbs, and diſh them up. Garniſh your diſh with 
pickles and horſe-radiſh — BET 
. To dreſs Pork Cutlets. 
FAKE the ſkin off a loin of pork; and cut it 
+ jnto cutlets; ſeaſon them with ſage, parſly 
and thyme cut ſmall, : pepper, ſalt, . and crumbs. 
of bread ; broil them of a fine brown; take half a 
pint of good gravy, a ſpoonful of made muſtard, and 
a piece of butter rolled in flour, to thicken it. 
Shred two ſhalots very fine, and put to your ſauce, 
with a little vinegar. Diſh up your cutlets, 
pour the ſauce. over them, and ſerve them hot to 


table. EE 
Beef 


1 


— 


2 a rump of beef, and cut off the ch 
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Be à la Daub. 


ine 
bone; lard it with bacon; fry it in butter 
of a gdod brown; then put it into an oval ſteẽw- 
pan that will hold it, with as much ſtrong 
broth made hot, as will but juſt cover it; put in 


a faggot of ſweet herbs, an onion ſtuck with cloves, 


pepper, ſalt, and two blades of mace ; cover it 
down cloſe, and let it ſtew for three hours. In 
the mean time, make force-meat balls, and fry them 
of a fine brown, with ſippets of bread, an ox pallet 
boiled tender, and cut into dice, an artichoak 
bottom cut in pieces, morels, truffles, and pickled 
muſhrooms. When your beef is enough, take it 
up, put it into your diſh, and keep it hot; ſtrain 
off your liquor, and take off all the fat very clean; 


take as much of it as you think will be ſauce ſuf- 
ficient; roll a good piece of butter in flour, and 


put to it with the above ingredients; let all boil 
together, till your fauce is of a proper thickneſs, 
then pour all over your beef. Garniſh your diſh 


with the ſippets, horſe-radiſh, and barberries. 


To dreſs a Briſket of Beef. 


! TAKE a piece of briſket of beef, ſalt it watts. 


pound of common falt, two ounces of bay- 
falt, and half a pound of courſe ſugar ; mix all to- 
gether, and ſalt your beef well with it; lay it into 
2n earthen pan, and turn it every day for a fortnight, 
then boil it with ſavoys, and other greens. | 
It is a pretty ſide-diſh when cold, cut in ſlices, 
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| To force the Inſide of a Sirloin of Beef. 
QPIT your beef, then carefully lift up the fat of 
the inſide, and take out all the meat cloſe to 
the bones ; chop it ſmall, with a pound of beef 
ſuet ſhred fine, near as much crumbs of bread, a 
little thyme and lemon-peel, cut very ſmall, half a 
nutmeg grated, ſome pepper and falt, and two ſha-- 
lots cut ſmall; mix all together, and moiſten it 
with a glaſs of red wine : Put your ingredients in 
where you cut out the meat, and preſs down the 
fat and ſkin, that it may appear as it did at firſt j 
skewer it down with fine skewers, and cover ic 
over with writing-paper. When your meat is 
enough, put a gill of red wine over the fire to be 
hot, then take up your meat, and take off the pa- 
— and skewers when the meat is in the diſh. 
Four your wine into your diſh, and garniſh. with 
horſe-radiſh, ee 


= To force the Inſide of a Rump of Beef. 
FAT the skin off your rump of beef carefully, 
then cut a piece of the meat out of the middle, 
and make force-meat as you did fer your ſirloin; 
put in your force-meat and skewer down the skin, 
and butter a piece of writing-paper, and lay over it, 
to prevent it from ſcorching, and let it be well 

ieren 
To carbonade a Breaſt of Mutton. 
B OIL a breaſt of mutton near enough, take it 
up, and nick it croſs and croſs; ſeaſon it with 
epper, ſalt, and a littlenutmeg, ſhred fome parſly 
— and ſtrew over it, and over that ſome grated 
bread. Boil it over a clear fire, of a fine brown, 
and let your ſauce be a piece of butter _ in 
7 our. 


7 


— 2— 


— 
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flour and capers ſhred, not too ſmall : Put 2 
ſauce in the diſh, and lay in your mutton. ar- 
niſh with horſe radiſh 3 pickles. A 
Or you may half-boil a breaſt of mutton, then 
lard it thick with green parſly ; ſeaſon it with pep- 
per, ſalt, and a little nutmeg ; baſte it with butter, 
but don't flouf it, and ſend it to table with caper 
ſauce in the diſh. Sow cs i 
| To flew a Breaſt of Veal. 
AK E a nicebreaſt of veal; cut off the thin end, 
and boil it down for your ſauce, with a fag- 
got of ſweet herbs, an onion ſtuck with three 
cloves, two blades of mace, ſome whole pepper 
and falt; put to it a quart of water, and let it 
ſtew gently till half is waſted, then raiſe the ſkin 
off your breaſt of veal, and make a force-meat of 
the ſweet-bread firſt parboiled, a few crumbs of 
| bread, a little beef ſuet, and ſome parſly ſhred very 
fine; ſeaſon it with pepper, falt and nutmeg; 
moiſten it with a ſpoonful of cream, and an 
egg; mix all well together, and force your veal; 
ſkewer it down cloſe, drudge it over with flour, tie 
it up in a-clean cloth, and Jet it boil an hour and a 
half. If your gravy is done, ſtrain it off, and take 
i off the fat very clean; blanch and beard half a 
a pint of oytters, a gill of pickled muſhrooms, a 
little lemon- peel ſhred very fine: Put this to your 
gravy, and thicken it with a piece of butter rolled 
in flour; fry fix or eight large oyſters, dipped in 
batter for garniſh. When your veal is enough, 
diſh it up, and pour your lauce over. Garniſh 
your diſh with lemon, oyfters, and harberries. 


Ig. 4 
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: To flew a Knuckle of Veal. 


AKE a knuckle of veal of about five pounds 
waſh it clean, and put it into a clean ſtew- pot, 
with two quarts of water, a faggot of ſweet herbs, 
two blades of mace, an onion ſtuck with three or: 
four cloves, : fome whole pepper, and a little ſalt; 
put in a cruſt of the upper part of a loaf; cover it 
down cloſe, and make it boil, then ſcum it very 
clean, and let it juſt ſimmer for full two hours, 
When you take it up, put your veal into the diſh 
firſt, and ftrain your broth through a fine ſieve over 
it, then take. off all the fat very clean, and put 
ſome. thin ſlices of French roll in your diſh, and. 
— bread cut in dice, in a plate, Serve it up 
Ot. | | 
Lou may boil a quarter of a pound of rice in 
fair water, till it is very tender; then ſtrain it off; 
and when you ſend your veal to table, lay your rice 
all over it. — Rice is better boiled by itſelf, for 
when you boil it with the meat, the . is apt 
to diſcolour it, and make it eat greaff. 
20 bull a Leg of Lamb with the Lain fried. 
TAEE a hind quarter of houſe-lamb; cut the 
> leg from the loin ; boil the leg; cut the loin 
into ſteaks; waſh them over with the yolk of an 


1 5 egg, and ſtrew bread crumbs over them, and fry 
| them; boil a good deal of ſpinnage, and fry ſome - 
| 
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parſly criſp. When your lamb is enough; lay 
your leg into the middle of the diſh, your ſpinnage 
round it, and. the fried chops upon that. Garniſh 
your diſh with fried parſly 71 orange, cut into 
mall quarters. Send plain butter in a boat. 2 


— 
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| A Fowl forced and roaſted. = 
TAEE a fine fowl, and with a ſharp knife cu” 
the skin down the back-bone, and carefully 
raiſe it; take the meat off the breaſt and thighs ; 
then take the ſame quantity of beef ſuet picked 
clean from the skins ; cut both ſmall, and beat them 
together in a marble mortar ; the meat part of a 
pint of large oyſters beat with it; two anchovies 
bruiſed fine, and a ſhalot ſhred very ſinall; ſeaſon _ 
it with ſweet herbs. cut ſmall, pepper, a little 
mace, and nutmeg ; mix all very well together, 
moiſtened with the yolks of three eggs; lay this 
force-meat on the bones of your fowl, and carefully 
dra the skin nicely over it, and with your hand 
Hape it as it was at firſt ; ſew up the skin of the 
back, and roaſt it of a fine brown : You may put 
oyſter ſauce in the diſh, or good gravy, which you 
pleaſe. Garniſh your diſh with lemon. | 


| A Turkey forced and roaſted. 14 
PRONE your turkey very nicely, leaving on the 
pinions, rump and legs; then take the fleſh of a 
nice fowl, the ſame weight of bread grated, and half 
a pound of beef ſuet clean picked; beat theſe in a 
marble mortar, ſeaſon with mace, one clove, pep- 
per, nutmeg, ſalt beat fine, a little lemon- peel 
ſhred very ſmall, and the yolks of two eggs; mix 
all up together very well; then fill all the parts 
that the bones came out of, and raiſe the breaſt to 
the form it was before the bone was taken out; ſew 
up the skin of the back, and skewer down the 
legs cloſe as you do a chicken for roaſting ; ſpit 
it, and let be nicely roaſted : Send good gravy. oa 
55 | the 
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the diſh. Garniſh with lemon. If you want to 
make it a fine diſh, you may make a brown 


cooley, and add morels, truffles, and muſhrooms ; 


and indeed what you pleaſe, to make it rich. 

15 To flew a Turkey. | 
HAVE a nice hen turkey truſſed cloſe, and the 
| breaſt-bone' broke; put into it a ſtew-pan with 
a good piece of butter; let the breaſt and pinions 
be glazed of a fine brown; then put it into a 
ſtew-pot that is very clean; add a faggot of ſweet 


herbs, an onion ſtruck with three cloves, two 


blades of mace, ſome whole pepper, and a little 


falt ; then put in as much ſtrong broth or gravy as 
will juft cover it; cover it very cloſe, and let it 
ſtew over a moderate fire, till you think it is ten- 


der: In the meantime make ſome force-meat balls 
of veal, c. and let them be fried of a fine brown, 
in readineſs. When your turkey is done, take 
it up, put it into your diſh, and keep it hot; 
ſtrain off your liquor into a clean ſtew-pan, and 


' ſcum it very clean: If it is not thick enough, roll 
a piece of butter in flour; put in half a glaſs of 
white wine, and your force-meat balls ; toſs up all 


together, till your ſauce is of a good thickneſs ; 
ſqueeze in a little lemon; pour your ſauce over the 
turkey, and garniſh your diſh with lemon. 
In the ſame manner you may do a large fowl ; 
and you may add -morels, truffles, artichoak bot- 
rams. Wc. | | OE ane” 
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Ti 0 7 ng a Fowl or * with Sollery. 


\AKE afowl or turkey truſſed ſhortas for boiling, 
preſs down the breaſt-bone, put it into a clean 
ſtew-pot, with good veal broth, as much as will 
cover it ; ſeaſon it with beaten mace, pepper and 
ſalt, a faggot of ſweet herbs, and an onion; cover 
it cloſe, and let it boil : In the meantime, take a 
large bunch 'of ſellery, cut all the white part 
ſmall, and waſh it very clean > If your turkey or 
fowl boils; take out the onion and herbs ; feum it 
very clean, and put in your ſellery; cover it down 
cloſe, and let ic ſtew till your ſellery is very tender, 
and your fow] likewiſe ; take a clean Nee 
and ſet it over your ſtove; take up your fowl or 
turkey, and keep it hot; pour your ſellery and 
ſauce into your ſtew- pan; ; beat up the yolks of 
two or three eggs in half a pint of cream, and a 
large ſpoonful of white wine; ſtir it till it is of a 
good thickneſs, and juſt at boiling ſqueeze in a 
little juice of lemon, or a little muthroom pickle ; 


ſhake it round, and pour it over your fowl. Gar- 


niſh your diſh with lemon, 


#11408 Breaſt of Veal collar d hind roaſted. 
BR ONE a breaſt of vea), pick off all the fat 


N L 


and meat from the bones, and lay in the in- 


ſide of the veal; ſeaſon it with mace, nutmeg, 
pepper and falt, a little lemon- peel ſhred fine, ſome 


ſweet herbs cut fmall, and a few bread crumbs;;. 


ſtrew theſe ingredients all over your veal, and roll 


it up tight; put a skewer into it, to keep it toge- 


ther, and tie a packthread round it; ſpit it, and 
roll a veal cawl over it, It will take about an hour 
| an 


: 
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the diſh, Garniſh with lemon. If you want to 
make it a fine diſh, you may make a brown 
cooley, and add morels, truffles, and muſhrooms ; . 
and indeed what you pleaſe, to make it rich. 
To flew a Turkey. | 

AVE a nice hen turkey truſſed cloſe, and the 
1 1 breaſt-bone broke; put into it a ſtew-pan with 
a good piece of butter; let the breaſt and pinions 
be glazed of a fine brown; then put it into a 
ſtew-pot that is very clean; add a faggot of ſweet 
herbs, an onion ſtruck with three cloves, two 
blades of mace, ſome whole pepper, and a little 
falt ; then put in as much ſtrong broth or gravy as 
will juſt cover it; cover it very cloſe, and let it 
ſtew over a moderate fire, till you think it is ten- 
der : In the meantime make ſome force-meat balls 
of veal, Ec. and let them be fried of a fine brown, 
in readineſs. When your turkey is done, take 
it up, put it into your diſh, and keep it hot; 
ſtrain off your liquor into a clean ſtew-pan, and 
ſcum it very clean: If it is not thick enough, roll 
a a piece of butter in flour; put in half a glaſs of 
White wine, and your force-meat balls; toſs up all 
together, till your ſauce is of a good thickneſs ; 
ſqueeze in a little lemon; pour your ſauce over the 
turkey, and garniſh your diſh with lemon. | 
In the ſame manner you may do a large fowl ; 
and you may add morels, truffles, artichoak bot- 
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Ti flew a Fowl or Turkey with Sollery. 
TAKE a fowl or turkey truſſed ſhortas for boiling, 


preſs down the breaſt-bone, put it into a clean 
| Kew, pot with good veal broth, as much as will 
cover it; ſeaſon it with beaten mace, pepper and 
ſalt, a faggot of ſweet herbs, and an onion ; cover 
it cloſe, and let it boil : In the meantime, take a 

large bunch of ſellery, cut all the white part 
ſmall, and waſh it very clean: If your turkey or 
fowl boils; take out the onion and herbs ; feum it 
very clean, and put in your ſellery ; cover it down 
cloſe, and let ic ſte w till your ſellery is very tender, 
and your fowl likewiſe ; take a clean /ſtew-pan, 
and ſet it over your ſtove ; take up your fowl or 
turkey, and keep it hot; pour your ſelleryx and 
ſauce into your ſtew-pan ; ; beat up the yolks of 
two or three eggs in half a pint of cream, and a 
large ſpoonful of white wine; ſtir it till it is of a 
good thickneſs, and juſt at boiling ſqueeze in a 
little juice of eos, or a little muthroom pickle ; 


ſhake it round, and pour it over your our. Gar- 
niſh your diſh. with lenion, 


A Breaſt of Veal collar d tad ee. 


BONE a breaſt of vea), pick off all the fat 

and meat from the bones, and lay in the in- 
ſide of the veal; ſeaſon it with mace, nutmeg, 
pepper and ſalt, a little lemon- peel ſhred fine, ſome 
{ſweet herbs cut fmall, and a few - bread crumbs; 
ſtrew theſe ingredients all over your veal, and roll 
it up tight; put a skewer into it, to keep it toge- 
ther, and tie a packthread round it; ſpit it, and 
roll a veal cawl over it. It will take about an hour 


and 


L 
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and a half doing. A quarter of an hour before yon 
take it up, take off the cawl, throw ſome ſalt on, 
and baſte it with butter: Let your fire be brisk, 
and vour veal of a fine brown. If you have no gravy 
ready, make your ſauce thus: Take two penny- 
worth of gravy-beef, cut it croſs and croſs ; put it 
into a ſtew-pan (firſt flour it) with a piece of but- 
ter, and fry ft brown on both ſides quick ; then 
pour on ſome boiling water, and ſtir it well toge- p 
.ther, and put in an onion, a faggot of ſweet herbs, t. 
a cruſt of bread baked very brown, two or three 
blades of mace, ſome whole pepper, a little ſalt, 
and the bones of the veal, cover it cloſe, and let it 
T Kew till it is rich and thick; ſtrain it off, and 
11 put it into your ſtew- pan again, with a ſpoonful of 
|: catchup, morels, truffles, muſhrooms, and arti- 
cChoak bottoms ; let theſe boil up, ſcum it very 
clean; if your veal is enough, take it up, take off 
the packthread, aud ſet it on end in the diſh. Let 
your ſauce be of a good thickneſs; pour it into the 
diſh, and garniſh with lemon or orange. 
To collar and roaſt a Breaſt of Mutton. 
TAKE the skin off your breaſt of mutton, and 
bone it, then collar it as you did your veal; 
put a quart of milk, and a quarter of a pound ef 
butter into your dripping-pan, to baſte it with. 
Send it to table with good gravy in the diſh, 
ſweet ſauce in one boat. and currant jelly in another. 
1 yok garniſh your diſh, let it be with raſpings of 
bread. . Rey 
In the ſame manner you may roaſt a fillet of 
beef, or the inſide of a firloin, „ 
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To flew a Calf's Liver larded. 


TAKE a calf's liver, lard it, and put it into 2 


ſtew- pan, with ſome water, a bundle of ſweet 


' herbs, an onion, a blade of mace, ſome whole 


pepper, and a little ſalt; cover it cloſe, and let it 
ſtew till it is enough; then take up your liver, and 
put it into the diſh you intend; cover it over, and 


take out your herbs and ſpice; ſkim off all the fat 


very clean ; put in a piece of butter rolled in flour; 
boil it till it is of a proper thickneſs; pour it over 
your liver, and ſend it to table garniſhed with le- 
mon, | | 


To make Beef à la mdoe. | 
FAKE a piece of the buttock, or veiny piece of 
4 beef, about four inches thick, lard it with bits 


of bacon as thick as your little finger ; ſeaſon it 


with beaten cloves, mace, .nutmeg, pepper and 
ſalt; put it into an earthen pot, or deep pan, with 
ſome ſlices of bacon cut thin, or ham, if you have 


it, an onion fliced, and ſome thyme, and parſly ; 


take half a pound of beef ſuet, beat it in a mortar, as 


A 
Ly 


fine as a paſte, and lay on the top; tie over a ſheet 


of white, and two of brown paper, very cloſe, - 


and bake it three or four hours. When it comes 
from the oven, take it carefully out of the pan; 
If you ſerve it up whole, put it into your. diſh ; 


| Strain off the liquor, take all the fat clean off: Ad 


to it half a pint of good ſtrong gravy, a glaſs of 


red wine, champinions, and morels; thicken 


your ſauce with a little piece of butter rolled in 
Hour ; pour this over, and ſend it to table ; or you 
may cut it in ſlices, and ſend it in a diſh, and pour 

your 
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your ſauce over it. It eats very good cold, ani 
makes a pretty ſide-difh. 

In the ſame manner you may do a ſmall fillet of 
wveal : Then for your ſauee add muſhrooms and 
artichoak bottoms, cut in dice, | 


To haſha Calf's Head, p 
MDOIL your calf's head almoſt enough, then take Fe 
cone of the cheeks, and cut it. acroſs, and waſh = 
it over with the yolk of an egg; grate on a little © 
nutmeg, pepper, falt, and ſome bread: Set it in e 


-2 Dutch oven before the fire to brown; cut the re- 


mainder 6f the head and tongue into thin bits, +] 
duſt ſome flour all over it, and put it into a p 
ſtew- pan, with a pint; of geod gravy; put in two * 
Fpoonfulsof catchup, with morels, truffles, and muſh. d 
rooms ; beat up half the brains, and put in with 5 


hem; beat up the other half of the brains with 
n little lemon- peel ſhred fine, a little ſalt, mace, 
rand nutmeg, two leaves of ſage, a little parſly 
-chopped ſmall, and the yolk of an egg; make 
them into little cakes, and have ſome . 


balls ready: made, and a dozen of large oyſters 


Küren eee Fry all theſe brown, and toaſt ſix ö 
or eight raſhers of bacon; ſet your haſh over the th 
ſtove, and let that be doing while you are frying fo 
theſe other ingredients. [Juſt before you take your it 
haſh off, put in a glafs of white wine, and ſqueeze ar 
in a little lemon juice; give it a boil, and take off by 
all the ſcum ; put it into your diſh, lay your gril- ſet 
Jed cheek in the middle ; put your force-meat balls ha 
over your haſh, and garniſh your diſh with the Wl 
Pn g * ( 


T 
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Td haſh a Calf's Head white. _ 

OIL your head tender, then cut it into thin 
lices ; put it into a clean ſtew- pan, and moiſ- 
ten it with good veal broth; ſeaſon it with mace, 
nutmeg, pepper and ſalt; make force- meat balls, 
and boil them before you put them to your haſh; 
add morels, truffles, artichoak bottoms, and freſh, 

or pickled muſhrooms ; beat up the yolks ↄf two 
er in half a pint of cream, and a glaſs of white 
wine; toſs up all together, till it is of a good 
thickneſs, and ſmooth. — before 8 dith up, 
put in a ſpoonful of muſhroom pic give it a 
toſs up, and then diſh it: You may arnifh your 
diſh as you did your brown, or gem with ue | 
paſties and ſliced lemon. 


To bake a Calf's Head, © | ſes 


JT ASH your calf's head very clean, and 1 
the tongue; take out the ſkull bones; raiſe 
me meat from the end of the jaw, and cut off the 

bones ſhort ; lay three clean ſkewers into an earthen 


them; rub your head over with ſome butter; + ſea- 


fon it with pepper, ſalt, and nutmeg ;- - ſtrew over 
it ſome grated bread, and ſweet. herbs, cut ſmall, 
and duſt over that a little flour; then put pieces of | 


öf butter all over it, and a piece ways each eye, and 
12 ſend it to bake. When it comes from the oven, 
IIs have ready three gills of 4 gravy ,. thickened 
he vwith part of the bens brui ittle white wine, 


a little mace, and a little j juice of. leman ; beat -up 
the remainder of the brains with bread crumbs, 
ſpice, and ſweet herbs ; fry. them in little cakes, 
wy toalt ſome raſhers of: 1 When it 1 

| rom 


diſh that will hold yout head, and your head upon 
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from the oven, put your head into the diſh yon 
ſerve it up in: Let your ſauce be of a proper thick- 
neſs; pour it over, and garniſh your diſh with the 
brains, bacon, and ſliced lemon. n TY 
| To dreſi a Lamb's Head. 
AKE a lamb's head with the pluck, and cut 
= off half the liver; boil the head, and the reſt 
of: the pluck. tender; cut the half liver which 
you ſaved into flices ; let them be fried, and the 
brains cut in pieces, and fried likewiſe with par- 
Ay, and raſhers of bacon, When your. head is 
enough, take it up, and the pluck ; cut the head 
in two, and grill one half; mince the pluck ſmall, 
and moiſten it with gravy, and a good piece of but- 
ter rolled in flour, a little pepper and falt, a ſpoon- 
ful of white wine vinegar; toſs up all together. 
When pour head 1s broiled of a nice brown ; pour 
your minced meat into your diſh, and lay your 
head upon it; puta bit of the fried brains into 
each eye hole. Garniſh your diſh with the fried 
Jiver, bacon, brains, and ſliced lemon and parſly. 


di > Ws jou. « jy pH — et — > 
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di a Hare 


T9 CASE your hare, and wipe it with a cloth; then 
cut it in large pieces, as you would fowls to 
Fricaſsee ; ſeaſon it with pepper; ſalt, three cloves, 
and a blade of mace finely beaten; lemon, thyme, 
and parfly ſhred ſmall, and a whole onion; then 
take half a pound of fine fat bacon cut in thin 
Mlices;'and in a elean ftone jug put a layer of 
hare, and a layer of bacon, till all is in; then ſtop 

the jug very tight with a cork; or a cloth doublet 

over the top, to prevent any water from getting i. 
Put the jug into a pot of water, and let it + 
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three hours, or better. Be ſure to keep your pot 
boiling, and as the water waſtes, let it be filled up 
with boiling water. When you have taker the jug 
out of the pot, take out your onion, and pour alk 
the gravy from your hare into a clean pan, or ſauce- 

pan; work a quartern of butter up with flour; put 
it to your gravy over a clear fire, and ſhake it till 
it is of a proper thickneſs: If it is not thick 
enough when it boils, ſhake in a little more flour: 
When you find it thick enough, pour it into the 


| jug to your hare, ſhake it about, then turn your 


hare and gravy into a warm diſh, and ſend it to 
table garniſhed with ſliced lemon. TE. 


To dreſs Sheeps Ears the French Way. 
TAKE a dozen and a half of ſheeps ears, ſcald 
and clean them very well; then make a2 

force-meat of veal, ſuet, crumbs of bread, a. 
Attle nutmeg, pepper, ſalt, and beaten mace, par- 
ily. and thyme ſhred fine; mix theſe ingredients 
with the yolk of an egg; fill the ears, and lay one, 
over the other, preſs them cloſe, flour them, and 
fry them in clean beef dripping, of à fine brown; 
ſerve them them up with gravy ſauce in the diſh, gar- 
niſaed with lemon, This is a pretty ſide-diſn. 
To force Chickens Feet. 


4 <5 og Hes oy 1 | Tin | 128 WF + = 
TAKE half a dozen of large chickens feet, 
* blanch them, and take off the nails; then 


— — yo 
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113 To flew Spinage. 
PIcK and waſh your ſpinage very clean; put it 
in a net, and when it is boiled enough, take it 
out, and dip it in cold water; ſqueeze it as dry 
as you can, and chop it very ſmall; add pepper and 
ſalt to your taſte, roll a piece of butter in flour, 
and put it to the ſpinage, in a clean ſauce-pan; 
ſet it over a quick fire, and keep it ſtirring all the 
while: You may add a little grated nutmeg, if 
you like it. Fry bread, cut about two inches long- 
corner-ways, of a fine brown, and: ſtick all over 
it: Send it to table for a ſide-diſh, garniſhed. with 
Seville orange.. t | 


To makea Fritandoe of Veal. ; | 
FAKE ſlices of a leg of veal, cut about the 
1 bigneſs of a crown- piece, half an inch thick: 
lard them all over, and fry them; and when of az 
fine brown, take them up, and keep them hot; 
then make a ragoo with morels, truffles, artichoak 
bottoms, muſhrooms, cocks-combs, and force-. 
meat balls : Lay your veal-in the diſh, the larded: 
ſide uppermoſt ; pour your ragoo over them, and; 
ſend it to table garniſhed with lemon. #: 
To make Oyſter Sauſages. 
TAKE the lean of the inſide of a loin of 'mut-. 
ton clean'd from the ſkin and ſtrings; the- 
ſame quantity of the kidney ſuet, and-double the 
quantity of oyfters bearded, and wiped dry; chop, 
all together very ſmall, and ſeaſon, with pepper 
and falt; then roll them up in flour the ſize of 
ſauſages, and fry them in butter. 
— Fhis will make 2 fide-diſh.. Garniſh with fried 
A 


r 
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To make Marrow Paſties.. | <6. 2ithe 

TAKE beef marrow clean from the bones, and 
a few apples chopped ſmall, a little. lemon- 
peel ſhred very fine, grated bread, . currants well 
waſhed and picked, and rubbed in a cloth ; mix 


all theſe together with a little brandy, and cover- 
them with puff-paſte, .made into what ſhape you: 
leaſe, 5 | | 
x You may either fry them, or bake them, Which 
is moſt convenient. pet 
To make a Hirrico of Mutton. 
MARE a loin of mutton cut in ſix pieces, fry it 
brown, and pour out: all the fat; put in- 
ſome turnips and carrots cut in dice, fix little oni 
ons, three lettices cut fmall, a bundle of ſweet: 
herbs, fome” pepper, ſalt, and mace, beat fine; 
cover it clofe, and let it ftew for an hour; take 
out the bundle of . ſweet herbs, ſkim off all the fat, 
and diſh it up.. : » | 
Tomake German Puffs, „ 
TAKE a quart of water, a blade of mace,. three 
' cloves, an ounce of ſugar, and the quantity 
of a large nut of butter; let them boil till half” 
the water is conſumed ; ſtrain it off, and put in 
flour, to make it like a paſte. When it comes 
from the lice, it is, enough; then beat it a little in 
a mortar, and put in five eggs, one at a time, keep-- 
ing it beating till all the eggs are in; then put it 
into a broad pewter diſh ; take up ſome in a ſpoon, 
and drop it through the bow of a key into clarified: 
butter, and fry them quick; take them up with a? 
lice, and ſift ſugar over them. When you ſend” 
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them to table, you may garniſh the diſh with Se- 


ville orange cut in ſmall quarters. 
| To make French Bread. | 


TAKE a quarter of a peck of fine flour, half 4 


pint of good yeaſt, that is not bitter, the 


yolks of eight eggs, and four whites, ſome milk 


and water; mix all together into a paſte ; knead it 
well, and let it ſtand a quarter of an hour, then 
make it into rolls ; put them into a quick oven, 
and when baked, raſp them for preſent uſe. 


Te dreſs Scotch Collops white. +2 


FAKE three or four pounds of a fillet of- yeal, 
cut in ſmall thin ſlices.; then take a clean 
ſtew- pan, butter it on the inſide; ſeaſon your col- 
lops with beaten mace,, nutmeg, and ſalt; duft. 
them over with flour, and 5 them into your 
ſtew- pan, piece by piece, till all your meat is in: 
Set it over the ſtove, and toſs it up together, till 
all your meat be white. Put in half a pint of 
ſtrong veai broth ; let them boil, and take off all 
the ſcum clean; beat up the yolks of two eggs in 
x gilt of cream, and put it to your collops, and 
keep it toſſing all the while, till it juſt boils. up; 
then ſqueeze in a little lemon, toſs it round, and 
diſh it up. Garniſh your diſh with ſliced lemon. 
If you would make a fine diſh of it, when you 
put in your veal broth, you muſt add morels, truffles, 
muſhrooms, artichoak bottoms cut in ſmall dice,, 
force-meat balls boiled, not fried, and a few cocks- 
combs ; then garniſh your diſh with fried oyſters, 
petit-paſties, lemon, and barberries. Remember 
when you make a made diſh, and are obliged to uſe 
| ie; | Cream, 
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eream, that it ſhould be the laſt thing ; for i it is apt 
to curdle, if it boils at any tine. 


Scotch Collaps brown. . | 


TAKE what quantity of veal you want, cut "OY 
collops, and beat it with the back of a knife; 
ſeaſon as above, and fry them in butter of a fine 
brown; pour off the butter, and put in half a 
pint of good 49 and a ſmall glaſs of white wine: 
You may add what other ingredients you pleaſe. 
Roll a 2280 of butter as big as a walnut in flour, 
toſs it up, and when it boils, take off the ſcum 
very clean: Let your ſauce be thick enough to 
hang; diſh it up, and garniſh to your fancy. 


To dreſi a Fillet of Veal in Collops. 


- 


TAKE a ſmall fillet of veal cut into collo 


then take the udder, and fill it with 1885 
meat; ſkewer up the part you opened to put in your 
force-weat, tie i it to a ſpit, and roaſt, it; then do youx 
collops either white or brown, and as rich as you 


pleaſe : Lay your udder in the middle of your col- TT 


lops, and garniſh your diſh. will lemon, or as YOu 


e 9 5 


To . Baik. 8 at 

AS force-meat balls are frequently wanted for a 
made difh,\ they may be made thus: Take 
half a pound' of lean veal, half a pound of beef 
ſuet cut ſmall, ſome ſweet herbs fhred' fine, a. 


little jemon- peel cut very ſmall, and two ſpoonfuls 


of grated bread; ſeaſon with mace, nutmeg, pep- 
per, and fajt deat fine; beat all theſe in a marble 
mortar, till they become a fine paſte, which moiſten- 
with the yolk of an egg; then dip your hand im 
flour, and make it into ſmall balls, ſome round, fome: 


2 long, 


F ” * — 
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long, andfry them brown: Thisis for a brown ſauce. 


or fricaſsẽe. If they are for white, put ſome water in 


a ſauce-pan, and When it boils. pet in your balls, 
and boil them for a fem minutes. Obſerve never 
to put fried balls into a white ſauce, _ 
To prepare Morels and Truffles for made Diſhes. 
JAVE morels and truffles as freſh as. you can; 
pick off the ſtalks from your morels, and ſee 
that they are not mity : Put them into water enough 


0 cover them, and et them ſimmer five or ſix mi- 


nates. If you uſe them for brown ſauces or ſoups, 
you may put two ſpoonfuls of the liquor with them: 
into it: If for white fricafsee, or white ſauces,, 


leave out the liquor, for tho* it gives it a fine fla- 
vour, it will difcolour your ſauce. Half an ounce: - 


of morels and truffles is enough for x made diſh. 
A Fricaſsie of Sweet-Breads white.. 
H AVE ſweet-breads of veal, as many as you 
== want for a ſide-diſh; boil them in water. till 
they are tender; cut them in pieces, and put: 
them into a clean ftew-pan with veal gravy, juſt 
enough to cover them; ſeaſom with Beaten mace, 
nutmeg and ſalt, to your taſte : Add force-meat: 


balls, | freſh. muſhrooms, and: artichoak bottoms 


out in ſmall dice; beat up. the yolks of: two eggs 
well in a gill of cream; ſcum your pan clean, 
and put in your cream; keep it toſſing till it ſim- 


mers; put in a ſpoonful of white wine, and diſh it 


up. Garniſh with lemon and barberries, 
| To fricaſite Sweet-Breads brown: 
AVE a Heart, and four throat ſweet-breads, 
1 boil them till tender, cut your throat ſwee:- 
breads in pieces; fry them a little brown with _ 
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ter · The heart ſweet- bread fry whole, and brown - 
on both fides : Pour out the butter, put in half a. 
pint of good gravy, à piece of butter rolled in 
flour, morels, truffles, and ärtichoak bottoms : . 
Let it be of-a good thickneſs feaſon it to your 
palate; put the whole ſweet-bread in the middle, 
the reſt round it... Garniſh your diſh ts your fancy. . 
| A: Fricaſste of Ohictens avhite.-. 5 
HTLF. roa, or parboil your chickens ; take off” 

2 the ſkin, cut them in pieces, and put them 
into a ſtew- pan, with ſome ſtrong broth made of 
yeal ; feafon with beaten mate, pepper and ſalt, an 
anchovy botied and bruiſed very fifie, and a ſmall” 
onion : Let it ſtew till tender, then take out the 
onion, and-ſkim it very clean. Beat up the yolks - 
of two eggs in a gilt of cream; and a ſpoonful of 
white wine; put this into your frieafsee, and ſhake - 
it round till it juſt boils, .and is of a good thick 
nefs ; ſqueeze in a little lemon, and Terve it up. . 
You may make it as rich as you pleaſe with force 
men RE... N 3 

Do rabbits the ſame way. 

To fricaſse2 Chickens brown... : 
FJALF-boil your chickens, then cut them it: 
2 pieces, and fry them in. butter over a quick 
fire, of a fine light brown; take them out, and 
drain away all the butter: Put in half a pint of 
pod gravy, a glaſs of white wine, and ſeaſon it 
with pepper, ſalt, and nutmeg, an anchovy, and a 
bundle of fweet herbs ; let thefe ſtew all together 
over a ſtow fire, and let it boil about five minutes; 
ſtrain it off, and beat up the yolks of two eggs with 
a piece of butter: Put all into the ſtew- pan again; 
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ſtir it till it ſimmers, put in your chickens, and 


toſs them up; let it boil till it is as thick as a cream: 
- ſqueeze in a little lemon, and add morels, truffles, 
and force-meat balls, if you have them ready; 


ſkim it clean, and diſh it up. Garniſh with ſliced 


lemon. 


To: fricaſste Rabbits brown. 


and the remainder of the ſame bigneſs, fry 
them in butter over a quick fire. When they are 
fried, put them into a ſtew- pan with ſome good 

gravy, ſeaſoned with pepper, ſalt, and nutmeg, a 

ill of muſhrooms, one ſpoonful of catchup, and a 
little white wine: Let it ſtew till it is of a proper 
thickneſs ;. take off the ſcum very clean, diſh it up, 
and garniſh with lemon and barberries. -. 


+ To fricaſste Tripe white: 
TAKE a piece of double tripe, take out the 


fat, and cut it in pieces about an inch ſquare ;- 


put it into a ſauce-pan with as much water as will 
cover it, an onion, a faggot of ſweet herbs, piece 
of lemon- peel, and a little falt; let theſe ſtew 
till your tripe is tender, then take it out, and 
{train the liquor; put your tripe into a clean ſtew- 
pan with half a pint of the liquor well ſkimmed, a 
glaſs of white wine, a little nutmeg, and beaten mace; 
let this boil, and beat up the yolks of three eggs in a 
gill of cream, with ſome parſly ſhred ſmall ;- put 
this to the tripe, with a piece of butter rolled in 
flour; keep it ſtirring all the while, till it is juſt at 
boiling. When it is ſmooth, and of a good thick- 
neſs, diſh it up, garniſhed with lemon. 


4 Fri. 


PUT the legs I rabbits in three pieces, 
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A Fricaſste of Tripe brown. 78 
TAKE a piece of double tripe, take out all the 
1 fat, and cut it into flips an inch and a half long, 
and half an inch broad; put them into a ſtew-pan, 
with ſome good gravy, as much as you think wilt 
make ſauce ;. ſeaſon it with ſalt and nutmeg ; ſteyr 
it till tender, then put in a piece of butter rolled in 
flour, and a ſpoonful of made muſtard ; toſs up all 
together, and throw in a little ſhred parſly, and a 
little vinegar. Diſh it up, and garniſh your diſh 
with ſippets and ſliced lemon. | 
185 To fricaſsts Ox Palates. 
PUT your palates into cold water, and let them 
1 boil ſoftly, till they are quite tender (which 
will be four or five hours) then blanch them very 
clean, and rub them over with the yolk of an egg; 
ſeaſon with beaten mace, a clove, pepper, and a lit- 
tle ſalt ; dip them in bread crumbs, and fry them in 
butter of a fine brown,. on both ſides, pour out all 
the butter, and put in as much good gravy as will 
make the ſauce, with a piece of butter rolled in 
flour; bone ananchovy, bruiſe it fine, and grate in a 
little nutmeg ; let all ſimmer about a quarter of an 
hour, till it is of a proper thickneſs ; ſkim it clean, 
ſqueeze in a little lemon juice. Diſh. it up, and 
garniſh with lemon. 4 


A Fricaſste of Lamb- Stones, and Sweet-Breads. ' 
TAKE two or three throat veal ſweet-breads, 
and two pair of lamb-ſtones, parboil them, 
ſkin the ſtones, cut them in. quarters, and the 
ſweet-breads in pieces; flour them, and fry. 
them of a fine brown; when fried, pour out 
all the fat, and clean the pan; put in your ſtones 
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and ſweet-breads with a pint of good gravy, an 

ounce of piſtachio-nut kernels, ſome tops of aſpa- 

ragus, morels and truffles; ſeaſon with pepper, 
ſalt; and nutmeg, and a ſhalot ſhred very fine; 

ſtew all together for a quarter of an hour, then 
beat up the yolks of four eggs very well with a glaſs 
of white wine, pour this in, and keep it ſtirring tilt : 
it is of a propet thickneſs ; fkim it very clean, and 

diſh it up, garniſhed with lemon. . 

0 A Fricaſſce of Pigeons. | 

FAKE pigeons enough for the diſh you. intend, 

cut into quarters, put them into a ſtew-pan, 
with as much red wine and water in equal quantity, 
as will cover them; ſeaſon them with mace, pep 
per, and ſalt; then ſhred ſmall a little parſly, thyme, 
ſweet marjoram, and baſil; put theſe to _ pi- 
ns; and about two ounces of butter; let them 
oil gently, till there is but liquor enough” for ſauce, 

beat up the yolks of four eggs with a ſpoonfulof gravy, . 

and a little vinegar. Take your pigeons up; and 
put them into your diſh ; cover them over to keep 

hot; put your eggs to your ſauce, and keep it ſtir- 
ring till it.is ſmooth, and of a proper thickneſs ; 
ſeum it very clean, and pour it over your pigeons... 

Garniſh your diſh with fried oyſters, toaſted ba- 

% Rmoe:: TT 77 oo 7 | 
A Fricaſste of Calf 's Head. 

FAKE half a.calf's head that is boiled tender, 
cut ĩt in ſlices, and put it into a ſtew-pan, with 
me pood veal broth ; ſeaſon it with mace, pep- 
per, and ſalt, an artichoak bottom cut in dice, ſome - 
Förce- meat balls firſt boiled, morels and truffles ; - 

kt. theſe boil together fot a quarter of an bovis: 

| : a £ 1 3 
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8?ſcum it clean; beat up the yolks of two eggs in a 
gill of cream, put this in, and ſhake it round till 
it is ready to boi; ſqueeze in a little lemon, andi 

ſerve it up, garniſhed with lemon. ee 

| | To fricaſtes a Loin of Lamb. 
N FAKE. che ſkin offa loinof houſe-lamb, cut ĩt into 
1 2 thin chops; put it into a ſtew- pan, with white: 
broth enough to- cover it; put in a faggot of ſweet- 
herbs, and an onion; ſeaſon it with mace, natmeg, . 
and ſalt; let it ſtew till it is tender, then ſcum it 
elean, and beat up the yolks of two eggs in a gill: 
of cream, and a ſpoonful of white wine; take- 
out the ↄnion and herbs, and pour in your cream; 
make if round till it is juſt at boiling, Diſh it ups. 
garniſhed with lemon. OS 5 
To ragoo 4 Brea e Veal. | 
LAY your breaſt of veal down to the fire, and roaſt 
it, then bone it; cut a ſquare” piece out of the: 
middle, the reſt cut into little bits; put it into a 
ſtew-pan, with ſome good pravy, of ſtrong. broth.; 
add a faggot of ſweet herbs, an onion ſtuck: with 
_ cloves, and feafon- with pepper, falt, and mace :: 
Cover it cloſe, and let it ſtew till tender; ſcum it 
= clean; take out the onion'and- ſweet herbs, 
and add to it half an ounce of morels and truffles, 
fome pickled muſhrooms, and an artichoak bot 
tom cut in ſmall dice; roll a piece of butter in 
5 flour; let it ſtew tillit is of a proper thickneſs ; if, 
5 there is any fat or ſcum left, take it clean off. Diſh. 
it up, and garnifh your diſh with lemon or orange. 


3 
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Another Way to ragoo a Breaft of Veal. 
BONE your breaſt of veal, or a piece juſt big 

enough for your diſh, and fry it of a fine brown, 
then put it into your ſtew-pan, with gravy, or 
ſtrong broth ; cover it cloſe, and let it ſtew till ten- 
der, with the ſeaſoning as above; in the mean 
time make force meat balls, and fry them of a fine 
brown, ſome lamb-ſtones cut in ſlices, and fried, 
morels, truffles, and an artichoak bottom cut in 
flips, or diced. When your veal is done, take it 
up, put it into your dich, and keep it hot; take 
out your onion and faggot of herbs, and put into 
your ſtew-pan a piece of butter rolled in flour, with 
your morels, and other ingredients: Let it boil til} 
it is of a good thickneſs, then add two ſpoonfuls 
of white wine, and ſqueeze in a little orange; 
ſeum it very clean, and pour your ragoo over your 
veal.. Garnifh the diſh with N or lemon, and 
barberries. 


A Ragoo of Lamb- Sr and Sweet- B reads, 


BANchH y your lamb- ſtones and ſweet- breads, 
the lamb- ſtones cut in two, the ſweat-breads 
in four; waſn them over with the yolk of an e Gs 
dip them in bread crumbs, and fry them of a 
brown; put them into a ſtew-pan with ſome you 
ravy, half an ounce of morels and truffles, fome 
freſh muſhrooms, or pickled ones, an artichoak 
bottom cut in dice; feaſon with nutmeg, pepper, 
and ſalt: Let theſe ſtew for a quarter of an hour; 
thicken with a piece of butter rolled in flour: 
When it is of a good thickneſs, put in a ſpoonful 


of, white wine, and a little juice of lemon; ſkim. 


* clean, and diſh it up, garniſhed with lemon. 
| A Ra- 
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A Ragoo of Snipes. 

AAKE two brace of ſnipes. clean picked ; put a 
piece of butter into a ſtew-pan, and give your 
ſnipes a browning ; then cut them down the back, 
and preſs them flat, but do not take out the trails ; 
put them into a ſtew-pan, with ſome good gravy, a 
imall glaſs of red wine, a gill of ſmall muſhrooms, 
and a little beaten mace, and ſalt; Let them 
ſtew five or ſix minutes; then roll a piece of butter 
in flour. When it is of the thickneſs of cream, 
ſkim it clean, and diſh them up. Garniſh your 
diſh with toaſted ſippets, and orange cut in {mall: 
quarters. FL V 
| | To ragoo Hogs Feet and Ears. | VV 

1 your feet and ears out of the pickle 
1 they were ſous'd in, boil them till they are 
tender; cut the ears in ſlices, about two inches 
long, and a quarter of an inch thick; put them 
into a ſtew- pan with ſome good gravy, a little pep- 
per and ſalt, and a glaſs of white wine. While 
your ears are ſtewing, cut your feet in two, rub 
them over with the yolk of an egg, ſtrew ſome 
pepper on them, as dip them in bread crumbs ; 
broil them of a good brown; roll a piece of but- 
ter in flour, and put to your ears, with ſome made 
muſtard : Let them be of a good thickneſs, Diſh 

them up, and lay the feet round them. + 
Or you may fry your feet and ears, and fend 
them to table with butter, and muſtard in, a _ 
cup. ; : | | 


Ta 
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To ragos a Rump of Beef. 
PRONE a rump of beef, and flour it all over; 
put it into a large ſtew-pan, and with a good: 
piece of butter fry it brown all over; then pour in 
_ 4. quart of gravy, and as much water as will cover 
it; put in a whole onion, and ſeaſon with mace, 
cloves, pepper and ſalt; let it ſtew, cloſe covered; 
till tender, and your liquor is very rich. When 
your beef is enough, take it up, put it into your 


diſh, and keep it hot, with a cover over it; ſcum. 


your ſauce very clean, and put in morels, truffles, 
artichoak bottoms,. and freſh muſhrooms, if you 
have them; if not, a gill of pickled ones, a glaſs 

of red wine, and a. piece of butter rolled in flour, 
toſs up all together, till it is of a good thickneſs ;- 
pour your ragoo over your meat; Garniſh your 
difh with horſe-radiſh, barberries, and fliced le- 


| To ragoo Runp of Beef another Way. 


| BONE the rump of beef, and put in your gtavy,. 
+ G and ſeafoning, as above; take a bunch of 
gelle 


cut ſmall, and waſhed very clean: Pare 


four large cucumbers, take out all the ſeeds, and 
cut them in pieces; put theſe. to your beef, cover 


it cloſe, and let it ftew till tender. When it is 
done, take out your beef, add to your ſauce a gill 


of red wine; let it boil up, ſcum it clean, and 
pour your ſauce over it. Garniſh your diſh to your. 


faney. 
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A.' Ragoo of Cocks-Combs and Livers.. 

5 OIL and blanch two dozen of 'cocks-combs, get 
a fine turkey's liver, or two fine livers of fowls,. 
broil your livers in white paper. buttered, made in; 
the ſhape of a dripping-pan, of a fine brown; put 
half a pint. of rich. gravy into a tofs-pan, with 
wur cocks-combs, truffles, and freſh muſhrooms ;. . 
ſeaſon to your taſte; toſs theſe up together, till as 
thick as cream: Lay the livers in the middle of 
your diſh, and. /pour your x: goo over them. Gar- 
niſh your diſh with orange or lemon. 


232. flew a Rump of Beef. 

1 4.rump of beef, and raiſe the lean next 
1 the chump-end ; cut that bone off, but leave 
the chine-bone, then with two fewers: faſten: the- 
meat as if the bone was not taken away: Put it in- 
to a pot with a little more water than will cover it: 
Add parſly, thyme, two or three large onions, a 
handful of ſalt, whole pepper half an ounce, half a: 
quarter of an ounes. of: cloves, the fame quantity 
of mace ;- cover it clofe down, and ſtew it over 4 
flow fire for three hours, till your beef is very ten- 
der. To make your ſauce, take two pounds of 
gravy beef, cut it in pretty thick ſlices, and flour. 
them well; put a piece of butter into your ſtew- 
gan, over a ſtove, or a quick fire. When that is 
rown, put in the flices of beef, and fry them 
brown, as quick as you can; then add water as 
much as you think will be ſuffictent to make a very. 
ſtrong grayy ;- cut an onion crofs, with parſly,_ 
thyme, pepper, and falt, two or three cloves, and 
a blade of mace ; let this ſtew till your gravy is 
very rich, then ſtrain it off, and thicken it up with, 
| A, piece: 
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a piece of butter worked. in flour: Add morels, 
truffles, artichoak bottoms cut in ſlices, pickled 
cucumbers and walnuts cut ſmall ; put all theſe in- 
to your gravy, and let them boil up together. Your 
gravy muſt be thick enough to hang to them; then 
take up your beef, lay it in your diſh, pour this 
ſauce all over it, and fene it to table. Si 88 
Lou may add a pint of red wine to your beef, 
when ſtewing, or lard it with bacon, and Ruff itwith 
force-meat, or add force-meat balls to your ſauce, 
To make Eſſence of Ham. 
TAE E three pounds of fine flavoured ham, cut 
off all the fat, then cut the lean into ſlices not 
too thin; lay this at the bottom of a ſtew-pan well 
tinned, with ſome; flices of, carrot, three or four 
llices.of parſnip, and a middling onion. cut in ſlices ;. 
put on a cover, and fet it over a gentle ſtove ; let 
it ſtew till it begins to ſtick to the pan, but take 
care it does not burn; uncover it, duſt in ſome 
flour, and turn every ſlice; ſet it on the ſtove, and 
moiſten it with a ſtrong veal broth: If you can get 
freſh muſhrooms, put in three or four cut in pieces; 
if not, half an ounce of morels, three or four 
eloves, a little ſweet baſil, and a handful of parſly. 
Cut a large cruſt. of bread, rub it all, over with a 
| clove of garlick ;. put this in, and, cover it down 
cloſe ; let it immer over the ſtove till your eſſence 
is as high flavoured as you think proper. Strain it 
throngh a tammy, or, ſilk ſtrainer; take off the 
 ſeum very clean, and. keep it for uſe. With this 
you may reliſh any made diſh as high as you pleaſe. 
Vote. When you, boil a ham, if it is of a good 
favour, and not. too falt, ſave the gravy, and in a 
dior my 45 5 : Gi. 4 7 | eee 
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22 meaſure it will anſwer your Dee without 


much expence or trouble. 


Rules to be obſerved in made Dijhes. 


7 white fricaſs&es, or made diſhes, that have 
cream in them, muſt not be ſuffered to boil after 


the cream is in; and as they require a tartneſs, let 


your juice of lemon, or muſhroom pickle, be put 
in the minute before you diſh it up, otherwiſe it 
will be apt to curdle ; obſerve, it ſhould be quite 


ſmooth, and about the thickneſs of cream. 


Made diſhes with a brown fauce, muſt be of 
good thickneſs, and care muſt be taken, that your 
ſeaſonings are not predominant one of another, and 
that your diſh be-fent -to table free from any ſcum 


or fat ſwimming on the top. ; 


To make a Atrong Broth for Soups and Sauces. 


AKE a leg or ſhin of beef, chop it, and put it 
into a pot with four gallons of water; ſeaſon 


it witk ſalt, Jamaica pepper, black pepper, and 


mace, ſixonions, three ſtuck with cloves, and a large 
faggot of ſweet herbs ; hang it over the hre, cover 


down cloſe :; Let it ſtew till half is waſted ; {train | it 
through a ſieve, and keep it for uſe. 


A brown Gravy for Soups and. Sauce. 


TAKE four pounds of chuck beef cut in ſlices; 
have a ſtove ready: Put at the bottom of your 0 
gravy- pan ſome flices of bacon, then lay on your 
Mlices of beef; cut three onions in flices, and ftrew 


over it ſome carrot cut in flices, with parſly and 


thyme: Set it on the ſtove, covered cloſe, and let 
it be fried very brown on both fides, but not burnt ; 


then pour in three quarts of 9 brerb; ſeaſon it 


with 
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with pepper, and a little ſalt; ſtir it well with a 
wooden ſpattle ; bake a toaſt as brown as you can, 
without burning; put that in, and let all ſtew to- 
gether for an hour and an half; Main it off 
through a hair-fieve, ſeum off all the fat very clean, 
and keep it for uſe. When you make gravy for 
ſoups, you muſt, make a larger quantity. In winter 
it will keep good a week. Et 


:Gravy for white Sance, 


TAKE the ſerag, or part of a-knuckle of ved! 
about two pounds chopped ſmall, put it into 
-a'fauce-pan, with near two quarts ef water, an 
-onian ſtuck with cloves, ſome whole pepper, ſome 
mutmeg bruifed, and a little ſalt, with a faggot of 
ſweet herbs; cover it cloſe, and ſcum it very clean; 
let it boil till it is as ſtrong as you would have it; 
ſtrain it through a fine ſieve, take the fat clean 


olf, and keep it for uſe. | | 
To make a portable Soup brown. ” 


1 6 the skin, and what fat you can'; put it in to u 5 


ſtoving-pot, with a tight cover; put to it about 
four gallons of ſoft water, with ſix anchovies, half 
an ounce of mace, a few cloves, half an ounce of f 
whole white pepper, three -omons Gut in two, a 
faggot of thyme, ſweet marjoram, and parſly, with 
the bottom cruſt of a two- penny loaf that is well 
baked cover it very cloſe, and let it have a conſtant 
fire to do leiſurely for ſeven or eight hours; then 
ſtir it very well together, to make Fe meat. ſeparate : 
Cover it cloſe again, and in an hour try your broth 
in a cup, to ſee if it will glutinate; if it does, 
take it off, and ſtrain it through a canvas jelly bag 
into a clean pan; then have china, or well glazed 
earthen 


Ern 
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earthen cups, and fill them with the elear jelly, put 
them into a broad gravy-pan, or ftew-pan, with 


boiling water, ſet in your cups, and let them boil 
in that till they are perfect glue: When they ere 


almoſt cold, run a knife round them, and turn 


them upon a piece of new flannel, to draw out all 
the moiſture; in ſix or ſeven hours turn them, and 


do ſo till they are perfectly hard and dry; put them 


into ſtone jars, and keep them in a dry place. 
This is very good for ſoups, ſauces, or grayies, 
When you intend to make it into ſoup, ſhred and 


waſh very clean what herbs you have to enrich it, as 


ſellery, endive, charvil, leeks, lettice, or indeed 
what herbs you-can. get; boil them in water till 


they are tender, ſtrain them off, and with that wa- 


ter diflolve what quantity of portable ſoup you 
pleaſe, according to the ſtrength you would have it. 
If you are where you ean get it, fiy a French roll, 
and put in the middle of your diſh, m6iſtened firſt 


with ſome of your ſoup, and when your cakes are 


thoroughly mdlted, put your herbs to it, and ſet it 
over the fire till it is juſt at boiling ; then diſh it 


"up, and-ſend-it to table. 


"To make a portable Soup white. _ 

TAKE a leg of veal, bone it, and take off all the 

skin and fat; take likewife two dozen of fowl, 
r chickens feet waſhed clean, and chopped to 
pieces; put all into a large ſtoving- pot with three 
gallons of ſoft water, and let it ftove gently, till the 
meat is ſo tender, as to ſeparate. You muſt keep 
your pot tight covered, and a conſtant fire during 
the time of its ſtoving; in about ſeven or eight 
hours, try your jelly in a cup, and when quite cold, 
if it is ſo ſtiff, you cannot well cut it with a * | 

| | take 
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take it off, and {train it through a fſieve, and 


take off all the fat, and ſcum firſt with a ſpoon, 
and then with philtering paper: Provide china 


cups, and fill them with the clear jelly ; ſet them 


on a gravy-pan, or a large ſtew-pan of boiling wa- 
ter over a ſtove; in this water boil your jelly in the 
cups, till it is as thick as glue. After which, let 


them ſtand in the water till they are quite cold: 
Before you turn them out of your cups, run the 


edge of a knife round them, to looſen them; then 


turn them upon a piece of new flannel, which will 


draw out all the moiſture gradually. Turn them 


every ſix or eight hours, till they are perfectly dry, 
-and like a piece of of glue, keep them in as dry a 
place as you can, and in a little time they will be 


ſo dry, that you may carry them in your pocket, 


without the leaſt inconvenience, When you want 
to uſe it, take a piece about the bigneſs of a wal- 
nut, and pour a pint of boiling water on it, ſtir- 
ring it till it is difiolved ; ſeaſon it with ſalt to your 
taſte, and you will have a baſon of ſtrong broth, 
If you want a diſh of ſoup, boil vermicelli in wa- 
ter ; then to a cake of your ſoup, pour a pint of 
water, ſo that four cakes will make two quarts, 
when it is thoroughly melted, ſet it over the fire 
juſt to fimmer ; pour it into your diſh, put in thin 


ſlices of bread hardened before the fire, and the 


vermicelli upon them. Thus you have a diſh of 
ſoup in about half an hour. While this is doing, 
you my have any thing dreft to follow, which will 
Not on 

ſaving time. „ 
Note. You mult ſeaſon it to your palate, 28 


there is no falt, or ſeaſoning of any kind in the pre- 


paration, 


Soup 
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Soup Lorraine, 


N AVE ready a ſtrong veal broth that is enki 


and clean ſcummed from all fat; blanch a 
pound of almonds, beat them in a mortar, with a 
little water, to prevent their oiling, and the yolks 
of four poached eggs, the lean part of the legs, 
and all the white part of a roaſted foul ; pound 
all together, as fine as poſſible; then take three 
quarts of the . veal broth, put it into a clean ſtew- 


pot, put your ingredients in, and mix them well 


togther,; chip in the cruſt of two French rolls well 


. raſped ; boil all together over a ſtove, or a clear fire. 


Take a French roll, cut a piece out of the top, and 
take out |all the crumb ; mince the white part of a 
roaſted foul very fine, ſeaſon it with pepper, alt, 


' nutmeg, and a little beaten mace ; put in about an 


ounce of butter, and'moiſten it with two ſpoonfuls 
of your ſoup ſtrained to it; ſet it over the ſtove to 
be thorough hot: Cut ſome French roll in thin-ſlices, 
and ſet them before the fire to criſp ; then ſtrain off 


your ſoup through a tammy or a lawn-ſtrainer, into 


another clean ſtew-pot ; let it ſtew till it is as 


thick as cream; then have Un diſh ready ; put in 
Wi 


ſome of your crrſp Þbread:; you roll with your 


mince, and lay on the top as cloſe as poſſible; put 


it into the middle of your diſh, and pour a ladle- 
full of your ſoup over it; put in your bread firſt, 
then pour in your ſoup, till your diſh is full. Gar- 
niſh with petty patties ; or make a rim for your diſh, 
and garniſh with lemon raced. 

If you pleaſe, you may ſend a chicken boned in 
the middle, inſtead of your roll; or you may ſend it 
to table with only criſp bread. OS a 


E - 4 gaod 


74 The MopERNY ART of Cook EKT. 


| | A good Peaſe Soup. 

TEAK = quart of ſplit peaſe, put them into a 
I gallon of ſoft water, with a faggot of herbs, 
fome whole Jamaica, and black pepper, two or 
three onions, a pound of lean beef, a pound of 
mutton, and about a pound of the belly-piece of 
falt pork; boil all together, till your meat is 
thoroughly tender, and your ſoup ſtrong ; then 
{train it through a ſieve, and: put it into a clean ſauce- 
pan; cut and waſh three or four large heads of ſel- 
lery, ſome ſpinage, and a handful of dried mint, 


rubbed fine ; boil. it till your ſellery is tender; then 


ſerve it up with toaſted bread cut in dice. 


A Sorrel Soup with Eggs. 


 4PAKE the chump end of a loin of mutton, and 


1 part of a knucle of veal to make your ſtock 
with; ſeaſon it with pepper, ſalt, cloves, mace, 
.and a faggot of ſweet herbs; boil it till it is 
as rich as you would have it; ſtrain it off, and put 
it into a clean ſauce-pan: Put in a young fowl, 
cover it over, and ſtove it; then take three or four 
large handfuls of ſorrel waſhed clean; chop it 
groſsly, fry it in butter, put it to your ſoup, and 
let it boil till your fowl is thoroughly done; ſcum 
it clean, and fend it to table with the fowil in the 
middle, and fix poached eggs round it. Garniſh 
your diſh with fried ſippets, and ſtewed ſorrel. 
A rich Gravy- Soup. 
; TAKE a pound of lean beef, two pounds of 
veal, and a pound of mutton cut in pieces; 
put them into a pot, with ſix quarts of water, 2 


Jarge faggot of ſweet herbs, an onion ſtuck with 
cloves 
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cloves, ſome whole pepper, a little mace, and 
the upper cruſt of bread toaſted brown. Put in 


an ox's palate well clean'd, and blanched whole; 
ſet it over a ſlow fire, and let it ſtew till half is 


waſted; ſtrain it off, and put it into a clean ſauce- 


pan: Take the ox's palate ſhred ſmall, ſome cock's- 
combs blanched, an ounce of morels cut in pieces, 
four large heads of ſellery well waſhed, and cut 
ſmall, with the heart of four or five ſavoys, about 
as big as a turkey's egg, put in whole: Cover it 
cloſe, and let it ſtew ſoftly for an hour and an half. 
If it wants any more ſeaſoning, add it; cut 
ſome French bread toaſts thin, and criſp them 
before the fire. When your ſoup is ready, lay 
your bread in the diſh, and put in your ſoup. 
Garniſh with ſpinage and boiled turnip cut in ſlices. 


A Vermicelli Soup white, 
TAKE two quarts of ſtrong veal broth, put in- 


to a clean ſauce- pan, a piece of bacon ſtuck 
with cloves, and half an ounce of butter worked 
up in flour; then take a ſmall fowl! truſted to boil, 
break the breaſt- bone, and put it into your ſoup; 
ſtove it cloſe, and let it ſtew three quarters of an 
hour ; take about two ounces of vermicelli, and 


put to it ſome of the broth ; ſet it over the fire till 


it is quite tender, When your ſoup 1s ready, take 
out the fowl, and put it into your diſh ; take out 
your bacon, ſkim your ſoup as clean as poſhble ; 
then pour it on the fowl, and lay your vermicelli all 
over it; cut ſome French bread thin, put it into your 


ſoup, and ſend it to table. 


If you chuſe it, you may make your ſoup with 
a knukle of veal, and ſend a handſome piece of it 


in the middle of your diſh, inſtead of the-fowl. 
„ A green 
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A green Peaſe Soup. 


FAVE a knuckle of veal of four pounds, a pint 
.and an halfof the oldeſt green peaſe ſhelled, ſet 
them over the fire, with five quarts of water; add twoor 
three blades of mace, a quarter of an ounce of whole 
pepper, a ſmalF onion ſuck with three cloves, and 
a faggot of ſweet herbs; cover it cloſe, and let it 
boil till half is waſted.; ſtrain it off, and paſs your 
liquor- again through a ſieve, put it into a clean 
ſauce-pan, with. a pint of the youngeſt peaſe, the 
heart of acabbage, a lettice ortwo, and the white part 
of three or four heads of ſellery cut ſmall ; cover 
it cloſe, and let it ftew for an hour. If you think 
it is not thick enough, take ſome of your ſoup, and 
put in half a ſpoonful of flour; ftir it in a baſon till 
it is ſmooth ; pour it into your ſoup ; ſtir it well 
together, and let it boil for ten minutes ; then diſh 
it up with the cruit of a French roll. 


A white Peeſe Soup. 

ARE four pounds of the meat of a leg of beef 
1 cut in pieces; put it into a pot, with fix 
quarts of ſoft water, a pint and an half of ſplit peaſe, 
ſome whole pepper, and a little ſalt ; make a faggot 


with the tops of ſellery, thyme, and parſly, a leek 


cut in pieces, a parſnip ſplit and cut; cover it cloſe, 
and let it boil till a third is waſted; ſtrain it off, 
and put your ſoup into a clean fauce-pan ; waſh a 
bunch of ſellery clean, cut the white part ſmall, 
put-it to your ſoup, let it boil half an hour ; then 
waſh two handfuls of ſpinage, cut it a little, and 


put it in, and let it boil a quarrer of an hour long- 


er; cut ſome raſhers of bacon into dice, and ſome 
pre: d in dice likewiſe; fry them of a nice * 3 
| | ſeaſon 
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ſeaſon your ſoup with pepper and ſalt to your taſte; 
then pour it into your diſh, and put in your fried: 
bread and bacon. Garniſh your diſh with boiled: 


t ſpinage. 
t A good Beef Broth. | 
F BEAR the bone of a ſhin of beef, and put 
: it into a gallon of water, with an onion,, 
whole pepper, ſalt, mace, and a cruſt of bread ; 
b cover it cloſe, and let it ſtew till the ſinews are 
F quite tender; then take up your meat with a ſlice, 
: lay it in the diſh, and pour the broth to it; ſend 
F toaſted bread cut in. dice, in a plate, and a few in 
t the difh. | 5 | | | \ 
: Boil. a quart of ſplit peaſe in two quarts of wa- 
K ter, till they are pulp; put it to the remainer of, 
- vour broth, with ſome ſellery; it will make a good 
ſoup.. EE. 
4 To make Mutton Broth. +5 
TAKE two pounds of the chump'end of a Join 
of mutton ;- cut away the skin, and part of 
| the fat from the back part, and all the ſuet from un-, 
f derneath; put it into a clean ſauce-pan, with three 
X pints of ſoft water, and a tea-ſpoonful of falt : 
Cy When it boils, ſcum it very clean, and put in the: 
t upder cruſt of bread, a blade of mace, and three 
K or four pepper-corns ; let it boil gently, till it is as 
. ſtrong as you would have it: Send it to table in a. 
f, ſoup diſh, with the bread and mutton in the middle, 
a toaſted bread cut in a plate, and maſhed turnips, 
l, in another, Don't boil your turnips with your 
en We broth. 
1d „ 5 5 
1 — „ * 
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To make Veal Broth. 
Ta K E a ſcrag of veal, of about three pounds; 


put it into a clean ſauce-pan, with a tea- 
ſpoonful of ſalt; when it boils ſcum it clean; put 
in a ſpoonful of ground rice, ſome mace, a fag- 
got of herbs, and let it boil gently for near two 
hours, or till you have about two quarts: Send it 
to table with your veal in the middle, toaſted bread, 
and parſly and butter in a boat. 


To make Chicken Broth. 


TAKE a nice, chicken, ſinge it, and put it into 
a quart of ſoft water, with a little ſalt, a blade 

of mace, and a cruſt of the underſide of bread : 
Let it boil fix minutes; take off the chicken, and 


cut it all to pieces; put it in with the gravy that 


came fron! it: If a large one, boil it a quarter of an 
an n hour, if a imal] one, ten minutes. 


To make Beef Broth, 


FAKE four pounds of lean beef, free from ſkin 
and fat, boil it in gallon of ſoft water, with 


a tea-ſpoonful of ſalt; ſcum it very clean, and let 
it boil till half is waſted, 


To make Beef Broth another WW, ay. 
TAKE a pound of lean beef, cut off the skin 


— 


and fat, cut it into thin pieces, and boil it 


ten minutes in a quart of water. 


To mince Veal or Chicken. 


AKE off the skin, and mince either veal or 
1 chicken very fine; boil as much water as will 
moiſten it, with a little falt, nutmeg, and oſt 
our; 
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flour ; when it boils, put in your mince, and a bit 
of butter as big as a nutmeg ; boil it for two or 

three minutes, put ſippets Into your plate, and 
pour the mince over them. | "Re 

Jo make an Onion Soup for Lent, or a Faſt-day. 
IRST, put a tea-kettle of water on to boil,. 
then lice ſix Spanih onions, or ſome of the 
| largeſt onions you have; flour them pretty well, 
then put them into a ſtew-pan that will hold about 

three quarts, fry them in butter till they are of a 

fine brown, but not burnt; pour in boiling water 

ſufficient to fill the ſoup-diſh you intend; let it 
boil, and take half a pound of freſh butter rolled 
in flour; break it in, and keep it ſtirring till your 

5 butter is melted : As it boils, skim it very well, 
and put in a little pepper and falt; cut a Frenc 
roll into ſlices, and ſet it before the fire to criſp ;, 

poach ſeven or eight eggs very nicely ; cut off al! 
the ragged part of the whites, drain the water 
from them, and lay them upon every ſlice of roll; 

f pour your ſoup into your diſh, * put the bread 

N and eggs carefully into the diſh with a skimmer. 

If you have any ſpinage boiled, lay a leaf between 
every piece of roll, and fend it to table. 

If you have any Parmezan cheeſe, ſcrape about 
an ounce wer ne, and put it in when you 

Pour on your boiling water ; it gives it a very high. 

4 favour, and is not be perceived by the taſte what 

It 18, n 


1 A Gravy without Meat. 
AKE a gill of ſmall-beer, a gill of water, an 


| A onion cut ſmall, ſome pepper, ſalt, two 
* WH cloves, a ſpoonful of muſbroom or walnut pickle ; 


E 4 put 
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put all together, with a bit of lemon- peel, and 


a piece of butter into a ſauce- pan; melt it, and 
duſt in ſome flour; ſtir it till it is brown ; then pour 
in your liquor, and let it -boil for five or ſix mi: 
nute; ftrain it off for uſe. 


Gravy for Turkey, or any roaft” Fowls. 


"TAKE a pound and a half of Jean beef cut 

in thick flices ; ſcore it with your knife, and 
flour it well all over; put about two ounces of 
butter into a ſtew-pan ; when melted, lay in your 


beef, and fry. it very brown, but not burnt ;. pour 
in three pints of boiling water,. a bundle. of ſweet 
herbs, a ſmall onion, with three cloves ſtuck in it, 
a little mace, and whole pepper, two or three ſlices. 
of carrot, and a cruſt of bread toaſted very brown ; 
boil all together, till half is waſted, then ſtrain it 
off for uſe. * 8 


Gravy for a Fowl, upon a Neceſſity... 


TALE the neck, liver, and gizzard, about 


half a pint of water, a piece of bread toaſted 


very brown, a little pepper and falt, and a piece of 
dried muſhroom, if you have it; boil it till half is 


waſted ; put in a large ſpoonful of red wine, thicken 


it with a bit of butter rolled in flour; let it have a 


boil or two, and ſtrain for uſe. 


To make a Stock for brown, or white Fiſh-Scups. 
TALL two pounds of eels, a piece of skate of 


2 pound, and four founders, cut them in 
pieces, and put to them as much water as will cover 


them ; ſeaſon with pepper, ſalt, and mace, an 
onion ſtuck with cloves, a head or two of ſellery, 
and two parſty roots ſliced, with a faggot * _— 
* | fn herbs: 
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herbs: Boil it an hour and an half cloſe covereds - 
then ſtrain it off for ufe. 33 

If you want a brown ſtock, paſs your fiſh off in 
brown butter, and ftove it with the ſame ingredi- 
ents, as above. | 

It is proper that you have a fiſh-ſtock by you 
during Lent, although it will not keep above two or 
three days at moſt. 


- To make a firong Fiſh Gravy. 
TATE eels, or what fiſh you have, very 

well cleanſed, and cut in pieces; put them 
into a ſauce-pan,. with an anchovy or two; 
cover them with water, and ſeaſon with . mace, 
whole pepper, a bit of lemon-peel, and a ſmall 
bundle of fweet herbs ; boil it till it is very rich; 
put a piece of butter into a ſtew-pan when it is 
hot, duſt in ſome flour, ſtir it till it is brown, then 
ſtrain your. gravy to it; ſtir it till it boils, ſcum it 
clean, boil it two or three minutes after, and it 
will be fit for uſe. 


A green Peaſe Soup without Meat, for Lent. 
HILE you are ſhelling your peaſe, ſeparatè 
the old from the young; boil the old ones 
till they are ſoft. enough to paſs through: a cullen- 
der; boil the young ones as you would för eating, 
with ſome pepper, two blades of mace, and a little 
fait, Put the pulps of the old peaſe to your young 
peaſe, and the liquor they were boiled in (reſerv- 
ing a few. to varniſh your diſh) put in half a pound 
of freſh butter, a faggot of thyme, and ſweet 


_ marjoram, a little mint, ſpinage, and a green 


onion ſhred fine: As theſe boil, duſt in a ,handfuF, 
of flour; ſtir it all the time, that it does nat clot... 
| 1 | When! 
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When it is boiled enough, take out your faggot, 
and put in a French roll; when that is well ſoaked, 
put it into the middle of your diſh, and pour in 
your ſoup. Garniſh with green peaſe, and ſprigs 
of mint. Send toaſt baked and cut in diamonds, 


In a plate, and a few in your diſh. 


An Oyſter Soup for Lent. 
FAVE ready a good fiſh-ſtock, then take two 
4 quarts of oyiters without the beards ; bray the 
hard part into a mortar, with the yolks of ten hard 
eggs. Set what quantity of fiſh- ſtock you ſhall want 
over the fire with your oyſters ; ſeaſon it with pep- 
per, falt, and grated nutmeg : When it boils, put 


in your eggs, and let it boil till it is as thick as 


cream. Diſh it up with bread cut in dice. 


Craw- Fiſh Soup. 


AKE. a hundred and a half of craw-fiſh, put 

- them into three quarts of water, with a bunch 
of ſweet herbs, two or three blades of mace, pep- 
per, and ſalt, and an onion ſtuck with cloves ; boil 
all together, till your fiſh is enough ; take them 
out, and leave the liquor boiling. Put on a pint of 
old green peaſe to boil, then pick out all the tails 
of your craw-fiſh, (at the end of the tail, in the 
body, there is a little black bag, be ſure to take 
that out, or it will ſpoil your ſoup, for it is as bit- 
ter as ſoot) bruiſe them fine in a mortar, the body, 
claws, and ſhells, and pour the liquor they were 
boiled in, to them; take off your peaſe, if they 
are thoroughly boiled : Strain them off, and paſs the 
pulſe through a cullender, and put it to your li- 
quor and craw-fiſh ; then ſtrain it through a tammy, 
or ſilk ſtrainer; put it into a clean ſauce- pan, ſet it 
| ; over 
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over your ſtove, and let it ſtew gently. Take a 
piece of butter, about an ounce and a. half; put it 
into a ſtew-pan, and when it is quite hot, duſt in a 
ſmall ſpoonful of flour; put in the tails of your 


craw-fiſh (reſerving twenty) and give them a ſhake 
round for two minutes; pour in a pint of ſtrong 


fiſn gravy, and a pint of your ſoup; ſtir it well to- 


gether, and boil it ſix or eight minutes: Pour all 


into your ſoup, cover it cloſe, and let it boil for a 
quarter of an hour. Fry the twenty tails you 
ſaved, nice and brown, with ſome ſippets cut in 
ſquares, and three corners, in butter : Cut fome 
French bread thin, and ſet it before the fire to criſp ; 
then ſcum'your ſoup, as clean as poſſible : If you 
think it is not thick enough, take out ſome of the 
ſoup, and work in-ſome flour, till it is ſmooth, and 
pour it in; ſtir it well together, and boil it four 
or five minutes; then pour your ſoup into your 
diſh (put in your criſp bread firſt;) garniſh with 
the tails, and fried ſippets intermixed. Send it hot 
to table. | 


To make a brown Soup for a Faſt-Day. 


INIO a clean ſauce- pan, put three quarts, or 

more, of water, . with raſpings fufficient to 
thicken it, two or three onions cut a-croſs, two 
or three cloves, ſome whole pepper, and a lit- 
tle ſalt ; cover it cloſe, and let it boil about an 


hour and a half, and ſtrain it off through a ſieve; 


then have ſellery, endive, lettice, ſpinage, and 
what other herbs you like, not cut too ſmall, and 
fry them in butter; take a clean ſtew- pan, that is 
large enough for your ingredients; put in a good 
piece of butter, duſt in flour, and keep it ſtirring, 
till it is of a fine brown; then put in your herbs 

| | and 
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and ſoup, boil it till the herbs are tender, and 
the ſoup of a proper thickneſs, Have bread cut 
in dice, and fried brown; pour your ſoup into the 
diſh, put ſome of the bread in your ſoup, the reſt: 
in a plate, and ſerve it up. 


To make a white Soup. for a Faſt-Day. 
POT in a clean ſauce- pan two or three quarts of 


* water, the crumb of a two- penny loaf, with a. 
bundle of herbs, ſome whole pepper, two or three 
cloves,” an onion: or two, cut croſs, and a little 
ſalt; let it boil covered till it is quite ſmooth ; take 
ſellery, endive, and: lettice, only the white parts, 
cut them in pieces, not too-ſmall, and boil them 
till they are very tender. Strain your foup off into 
a clean ſtew- pan; put your herbs in, with a good 
piece of butter, ſtirred in it till the butter is melt- 
ed, and let it boil for ſome time, till it is very 
ſmooth. If any ſcum ariſes, take it off very clean: 
Soak a ſmall French roll, nicely raſped, in ſome of 
the ſoup; put it in the middle of the diſh, . pour in 


ö any ſoup, and ſend it to table. 
| A Rice Scup for Lent, or a Faſt-Day. 


9 two quarts of water, put three quarters of a 


pound of rice clean picked and waſhed, with a 
ſtick of cinnamon; let it be covered very cloſe, 
and ſimmer till your rice is tender; take out the 
cinnamon, and grate near half a nutmeg ; beat up 


the yol< of four eggs, and ſtrain them to half a pint- 
of white wine, and as much pounded ſugar as will 
make it palatable ; put this to your ſoup, and ſtir. 
it very well together : Set it over the the fire, ſtir- 
ring it till it boils, and is of a good thickneſs; 


then ſend it to table, 
| g ä | Soup 
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8; 
Soup Meagre. 


FAKE a bunch of ſellery waſhed clean, and cut 
in pieces, a large handful of A 
bage lettices, and ſome parſly;. waſh all very clean, 
and ſhred them ſmall ; then take a large clean ſtew- 
pan, put inabout half apound of butter, and when it. 
is quite hot, ilice four large onions. very thin, and put 
into your butter; ſtir them well about. for two or 
three minutes; then put in the reſt of your herbs ; 
ſhake all well together for near twenty minutes; 
duſt in ſome flour, and ſtir them together; pour in 
two. quarts of boiling water; ſeaſon with pepper, 
ſalt, and beaten mace : Chip a handful of cruſt of 
bread, and put in ; -boil it half an hour, then beat- 
up the yolks of three eggs in a ſpoonful of vinegar ;; 
pour it in, and ſtir it for two or three minutes; then 
fend-it to table. 


A Soup for Lent,. or a Faſi-Day.-. 
TAKE of. fiſh-ſtock. as much as is wanted for 
your diſh; put it into a clean ſauce-pan, with 
two or three white ſea biſcuits pounded ; then get 
two handful of chervil, a head of endive, a hand- 
ful of the leaves of white beet, and two. leeks ; 
waſh all very clean, and ſhred them ſmall ; put 
them to your ſoup: When it boils ſcum: it very 
clean; take ſome of your broth, and ſtir in ſome 
four till it is quite ſmooth ; - boil it till your 
herbs are tender, and the ſoup of a good thickneſs. 
Cut ſome French bread very thin, and lay in your 
diſh, ; then pour in your ſoup,, and ſerve it up. 
If you have. a. fiſh-ſtock ready, you may make a 
ſoup in two hours at any time. 


. 
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Another Green Peaſe Soup for a Faſi-Day. 
B21 L a quart of green peaſe in a gallon of wa- 


ter, with a bunch of mint, a few ſweet herbs, 
mace, whole pepper, and three cloyes. Boll it till 
the peaſe have ſlipped the husk ; ſtrain it through a 
ſieve into a clean ee and put in four or five 
heads of ſellery, a handful of ſpinage, a cabbage- 
lettice, and a leek, all waſhed very clean, and 
ſhred ſmall; add a quart of young peaſe and a 
little ſalt; boil it ſlowly till there is about five 


pints, and your herbs are tender: then ſend it to 


table, with the cruſt of a French roll chipped in. 


A Turnep Soup for a Faſt-Day. 
PARE a bunch of turneps (ſave out three or 


four), put them into a gallon of water, with 
half an ounce of white pepper, an onion ſtuck with 
cloves, three blades of mace, half a nutme 
bruiſed, a good faggot of ſweet herbs, and a large 
cruſt of bread. Boil them an hour and a half, then 
paſs them through a fieve ; clean a bunch of ſe]- 
lery, and cut it ſmall, put it into your turneps and 
liquor with two of the turneps you ſaved, and two 
oung carrots cut in dice; cover it cloſe, and let 
it ſtew ; then cut turneps and carrots in dice, flour 
them, and fry them brown in butter, with two large 
onions cut thin, and fryed likewiſe ; put them all 


into your ſoup, with ſome vermicelli; let it boil. 
ſoftly, till your ſellery is tender and your ſoup is 


good. Seaſon it with ſalt to your palate. 


; 
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4 Barley Soup. 


75 O a gallon of water put half a pound of bar- 
ley, he peel of a lemon grated, the crumb of 
a halfpenny roll, and ſome grated nutmeg ; boil it 
till it 1s waſted half away ; then ſtir it very well to- 
gether, and put in half a pint of white wine; 
ſweeten it to your taſte, and put in ſome thin lives 
of French roll hardened betore the fire when you 

ſend it up. | | 


An Eel Soup. 


1 every quart of water put a pound of eels cut 
in pieces; ſeaſon it with pepper, ſalt, mace, 
a * of ſweet herbs, an onion, and two an- 
chovies; add a large upper-cruſt of bread ; cover 
cloſe, and let it ſtew till half is waſted ; add toaſted 
bread, cut into dice, ſtrain off your ſoup, and 
diſh it up. 

If it 1s not thick enough with the bread, work 2 
piece of butter rolled in flour, and put in and boil 
it for three or four minutes. | 
If you would have it brown, paſs your eels 

through burned butter, and ſtew them as above. 


Obſervations when you make Soups. 


ff ds E particular care that your ſtew- pots and 
covers be well tinned, and perfectly free from 
pn and ſand : that your ſieves, ladles, tammies, 
rainers, cullendars, and ſpoons, are kept clean, 
and be ſure that no ſoap comes near them ; that 
your herbs are very clean waſhed and picked before 
8. ſhred them, and that they be well drained 


efore you fry them for ſoups; if you do not 
take 
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take care of this, your ſoups will taſte greaſy 


and diſagreeable. After a ſtock is made, and the 
ingredients are put together, never let your ſoups 
boil faſt; if they do but boil it is ſufficient, and 
ſir them frequently. You muſt likewiſe obſerve, 
that no broth or ſoup ſhould tafte of one thing 
more than another; that it has an agreeable flavour 
of what you deſigned ; and when you make uſe of 


a thickening, let it be the laſt thing before you diſh 
up; and be careful that there is no froth or ſcum - 


* 
o 


upon the ſoup. when it goes to table. 
A Ragoo with Eggs. 
OIL fix eggs hard; then take large freſli 


muſhrooms, peel and ſcrape them clean, put 
them into a ſauce-pan, with a little ſalt, cover them, 
and let them boil; put to them a gill of red wine, 


a good piece of butter rolled in flour, ſeaſoned 


with mace and nutmeg ; let it boil till it is of a 
ood thickneſs ; cut the white of your eggs round, 
10 that you do not break the yolks; lay ſome 


toaſted ſippets in your diſh, with the yolks of eggs; 


then pour over your ragoo ; garniſh your diſh with 
the whites ; let the picked end be uppermoſt, and 
a Seville orange between. F521 


Eggs in Cream. 


EAT up the whites of ten eggs with a tea-cup 
full of roſe-water, ſome grated lemon-peel, a 


little nutmeg, and pounded ſugar ; mix all well to- 
ether, and tie them cloſe up in five bladders ; boil 
them till they-are quite hard ; when cold, take them 
out, and put them into your diſh; mix half a pint 
of cream, with a gill of ſack, and a little of the juice 
of Seville orange; ſweeten it with pounded ſugar 
3 to- 
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to your taſte, and pour it over your eggs; garniſh 


your diſh with preſerved barberries. 


This is a pretty ſide-diſh for a ſupper. 


A pretty diſh of Eggs. | 

BAL ſix eggs hard, cut them in ſlices a quarter 
of an inch thick; put ſome butter into a pan, 
and fry them over a quick fire; ten minutes will 
do them; ſet them before the fire to. keep hot; 
ſtrew over them pepper, ſalt, and grated nutmeg : 
for your ſauce put a quarter of a pound of butter 
into a ſtew-pan, duſt in ſome flour, ſtir it. about, 
ſhred two or three ſhalots fine, put them into your 
butter, with half a pint of white wine, and. the 
juice of a lemon; ſtir it till it is of a proper thick- 


neſs; lay your eggs in the diſh, with toaſted ſip- 


pets round ; pour the ſauce over, and ſend it hot 
to table. e | | 
To brol. Eggs. 624 ag 
F IRS T put your ſalamander into the fire, then 
cut a ſlice round a quartern loaf, toaſt it brown, 
and butter it, lay it into your diſh, and ſet it be- 
fore the fire; poach ſeven eggs juſt enough to ſet 
the whites, take them out carefully, and lay them 
on your toaſt; brown them with the ſalamander, 
grate. ſome nutmeg over them, and fqueeze Seville 
orange over all. Garniſh your diſh with orange cut 


Eggs with Bread. 


1 ** E a ſmall deep diſh, and butter the bottom 
very well, breaking as many eggs as will cover 
the bottom; ſet a quart of milk_on the fire to, 
boil; take the crumb of two French rolls, or a 
penny loaf, cut it thin into a pan, and pour ow 
milk 


1 


j 
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milk on it; when it is well ſoaked, beat it up with 


orange- flour, or roſe-water; grate in a little nut- 


meg, and ſweeten it to your taſte; pour it over 
the eggs, and bake it half an hour. This may 
be done in a Dutch oven. | 3 


To farce Eggs. 


TAKE two cabbages, parſly, ſorrel, and cher. 


vil, a handful of each, ſcald them, and chop 
them fmall, the yolks of ſix or eight eggs boiled 
hard, and ſome freſh muſhrooms: chopped ſmall ; 
ſeaſon with ſalt and nutmeg; mix all together, and 
fry them in butter. When they are enough, add a 
gill of cream; let them ſimmer, and ſcum it well; 
chop the whites ſmall with ſome parſly, a little ſalt 
and nutmeg mixed together; lay this round the 
rim of your diſh, and- brown it with a ſalamander, 


or hot ſhove] ;. pour your farce into the diſh, and 


ſend it away hot. 


Lettice flewed with Egge. 


B01 cabbage lettice, preſs out the water, cut 
D them in flices, and ſeaſon them with pepper, 


ſalt, and nutmeg; ſtew them with a good piece of 


butter, till they are tender; then fry ſome eggs very 
nicely; pour yon ſtew into the diſh, lay on your 
eggs, and garnifh with Seville orange. 

Way. > 
17 Eggs with Sorrel. 8 
B01. three or four handfuls of ſorrel, clean 
D picked, ſtrain it, and chop it; put it into 4 
ſauce- pan, with a good piece of butter, a little 
pepper and ſalt; bake a toaſt, and cut it into ſip- 

| pets; 
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r you may ſtew ſpinage, and do them the ſame 


e 


your ſippets in the 
and then your eggs intermixed. Garniſh your difh 
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pets; poach four gay: and boil three hard ; lay 
i, 


your ſpinage in the middle, 


with Seville orange in quarters, 
A white Fricaſste of Eggs. 


ROW eight or ten eggs hard ; take off the ſhells, 
cut ſome in halves, and ſome in quarters; have 
ready half a pint of cream, a good piece of butter, 
a little nutmeg, a glaſs of white wine, and a ſpoon- 
ful of chopped parſly ; ſtir all together over a clear 
fre till it is thick and ſmooth ; lay your eggs into 
our diſh, and pour the ſauce over. Garniſh with 
err. eggs cut in halves, orange quartered, and 
toaſted ſippets; ſend it hot to table. | | 


To make @ brown Fricaſste of Eggs. 


BOL as many eggs hard as you want to fill your 

diſh ; take off the ſhells, and fry them in but- 
ter, of a fine brown; pour your fat out of 
the pan, put in ſome flour, and a lump of butter, 
ſtir it till it is thick, and of a good brown; pour 
in ſome boiling water, a vill of Madeira, a 
little pepper, ſalt, and beaten mace z boil all to- 
gether, till it is of a good thickneſs; ſcum it, and 
ſqueeze in a little orange; cut ſome of your eggs in 
halves, lay the picked ſide uppermoſt, and the 


whole ones between; pour the ſauce over, garniſh 


with fried parſly, and Seville orange, cut in ſmall 

quarters, | | | "F'Y 
Eggs a la Tripe. 1 

BOIL eggs hard, and ſhell them, cut them in 


-= quarters ; put a piece of butter into a ſtew-pan, 


duſt in ſome flour, and ftir it; grate ſome nutmeg, 


a little 
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a little pepper and ſalt, and a good deal of ſhred 
parſly; lay in your eggs, ſhake Jour pan round 
carefully, and let it boil; then ad 


a gill of cream, 
and let it juſt ſimmer; take your eggs out with a 
ſlice, . diſh them; pour the ſauce over, and 
garniſh with fliced lemon. - 


Ta matte an Aumlet of Eggs. 

TAKE fourteen eggs, beat them very well, add 

a handful of parily, and a few chives chopped 
ſmall,. ſome pepper, ſalt, and nutmeg ; ſet a ſtew- 
pan over a ſtove, and put in half a pound. of freſh 
butter: When it is hot,. pour in your. aumlet, fry 
it. quick, of a fine brown on one fide; put a 
ſmall diſh into your pan, and turn the aumlet into 
it, then flip it into the pan again, juſt to fix it; let 
your fire be quick, and keep the pan ſhaking round; 
Aide it into your diſh, and ſend it hot to table. If 
you have any cream, you may add two or three 
ſpoogfuls. : 3 
| An Aumlet of Eggs with Gravy, 
'T AKE what quantity of eggs you pleaſe, beat 
1 them up with two or three ſpoonfuls of ſtrong 
- gravy, a handful of parſly, a little pepper and ſalt; 
have your frying pan ready, with a good piece of 
butter in it, and as ſoon as it is hot, pour in your 
aumlet, and fry it of a fine brown; while it is do- 
ing, ſhelve your pan, that it may be all alike thick. 
Lay the bottom of a warm plate on your aumlet, 
and turn it upon it; Jay it into your diſh, and ſend 
it away 1 "Hoi : 
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To make a Clary Aumlet. 


TE young leaves of clary chopped ſine, beat 
up your eggs with pepper, ſalt, and nutmeg; 
mix all together, and fry it as above. xn. oa 
To make an Oyſter Aumlet. 

OPEN as many oyſters as will fill a pint, take 

off the beard, and hard part, and chop them a 
little; add a handful of parſly, a few young onions 
chopped ſmall, a little falt, pepper, and beaten 
mace ; beat up twelve or fourteen eggs very well, 


and mix all together; ſet a ſtew- pan over the Rove ; 


put in a quarter of a pound of butter to melt, and 
break a quarter of a pound more into your aumlet: 
When your butter is hot, pour the aumlet in, 
and with a knife job it, to let your butter down 
by degrees; fry it of a pale brown on both ſides: 
ſend it to table, garniſned with Seville orange in 
quarters. Thus you may do muſclse, cockles, or 


ſhrimps. Theſe are pretty diſhes for Lent, or faſt- 
days. | 


To flew green Peaſe for a Faſt-Day. 


PUT a quarter of a pound of freſh butter into a 
=» clean ſtew-pan, and make it brown; duft in a 
little flour, and pour in water by degrees, at your 
diſcretion ; then take two cabbage lettices ſhred, 
two or three cucumbers, with the ſeeds taken out, 
'and cut in pieces, a pint of green peaſe, an onion 
ſtuck with cloves, a little ſalt and pepper: Cover 
your pan down cloſe, and let them ſtew till the 
herbs are very tender; take off the lid, and ſcum 
it very clean: If you think it is not thick e 
| Wor 
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work a piece of butter in fflour ; ſtir it in till it 
boils ; ſend it to table with fried bread cut in dice. 
Take out your onion before you ſend it up. 


To flew Peaſe with Gravy. 
D OIL a quart of peaſe not quite tender, ſhred 
- 42 two or three cabbage lettices, a bundle of ſweet 
herbs, and an onion ſtuck with cloves; add alt 
and pepper to your taſte ; ſtew theſe with half a 
pint of water, till tender: Take out your herbs 
and onion; put in your peaſe, with a quart, or 
three pints of ſtrong gravy ; work a piece of but. 


ter in flour, and ſtir it in; ſcum it, and let all 


ſtew together about half an hour. Send it to table 
with fried or toaſted bread cut in dice. 


Green Peaſe with Cream. | 
| Pvt a quart of young peaſe into a ſtew-pan, 


| with about two ounces of butter, rolled in a 

little flour, ſeaſoned with falt and nutmeg, a ſmall 
lump of ſugar, a faggot of ſweet herbs, a little 
parſly chopped ſmall, and a gill of water; cover 
them cloſe, and ſtew them ſoftly for half an hour; 


take out your herbs, and pour in a gill of cream; 


ſhake it round, and let it boil up, then ſend it to 
table. 80 


Sellery with Cream. e 
2 AK E the white part of a bunch of ſellery 


waſhed clean, and cut three inches long, boi 
it tender, and ſtrain it off; then beat up the yolks 
of four eggs, ſtrain them into half a pint of cream, 
and a little ſalt and nutmeg ; put all into a toſs- 
pan; ſet it over the ftoye, and keep it ſhaking till 

wa 
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it boils, and is of a proper thickneſs: Send it to 


table for a ſide-diſh. This! is proper when you have 


| chickens boiled. 


To mate white Caudle. 


BOIL four ſpoonfuls of oat meal in two quarts 
of water, with a blade or two of mace, and a 
piece of lemon- peel; ſtir it often, and let it boil 


a full quarter of an hour, then train it through a 


ſieve for uſe ; when you uſe it, grate in ſome nut- 
meg, ſweeten it. to your palate, .and add what white 
wine you think proper: If it is not for a ſick per- 
fon, you may ſqueeze in a little lemon juice. 


- To make a brown Caudle, 
MAKE your gruel as above, with fix ſpoonfuls 


of oatmeal, and ſtrain it, then add a quartof 


ale that is not bitter, half a pint of white wine, and 
ſugar to your. taſte, If you don't put in wine, 
make it half ale and half water. 


EE make Panado. 


por a large piece of crumb of bread into a 
clean ſauce-pan, with a pint and a half of wa- 


ter, and a blade or two of mace.; boil it till quite 


ſoft, then pour off all the water, and beat your 


bread: ſmooth with two clean ſkewers ; then add a 


ſpoonful of white wine, and ſweeten it to your 
taſte, - | 


To bail ERA 


pur a ſpoonful of ſago into three quarters of a 
pint of water, ſet it over a flow fire, that it 
does not boil hard; keep it ſimmering till it is as 


thick as jelly, and the ſago quite tender, then add 


wine 
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vrine and ſugar, with ſome nutmeg grated to your 
taſte. 


To a Saloop. 


PUT on a pint of water to boil, take a tea- 

ſpoonful = ſaloop, and mix it in cold water; 
ED your water boi s, pour it in, and keep ſtir. 
ring till it is of a fine jelly: Add wine and Jah 


to your taſte, 
Fell of big ef. 
PEAT an ounce of iſinglaſs very fine, and pick 
it in ſmall pieces, put it into a quart of water, 


boil it till near half is waſted, then add wine and 
ſugar to your palate. 


To make a white Pot. 


| PEAT eig eight eggs, leaving out four whites, with 

a little roſe water; ſtrain them to two quarts 
of new milk, and a ſmall nutmeg grated, and ſu- 
gar, to your taſte; cut a French roll in thin ſlices, 
and lay in the bottom of a ſoup diſh (after butter- 
ing it) then pour over your milk and eggs, and 
bake it in a flow oven. 


To make Rice Milk. 


1 la quarter of a pound of rice in 2 quart of 
water, with a piece of cinnamon, till your 


rice is quite tender; ſtrain it off, and take out your 
cinnamon 3; put it to a quart of milk; ſet it over 
the fire, and thicken it with the yolk of an egg; 
keep it ſtirring till it boils, and ſweeten it to your 
taſte. When you ſend it up, grate ſome nutmeg 
into dit, 


Ti 
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To make Furmety. | 
FAKE fix bowls of wheat, which is near a 
1 quart, put it to two quarts of new milk, ſet 
it over a flow fire, and ſtir it well; ſtone half a 
pound of jar raiſins, and two ounces of currants, 
clean waſhed, and rubbed ina cloth, to take out all 
the ſtalks ; put in your fruit, and boil all together ; 
then beat up the yolks of three eggs, with two or 
three ſpoonfuls of milk, ſtrain it, and put it to 


k your wheat; tir it well, and let it boil for five or 
„ ix minutes; grate in ſome nutmeg, ſweeten it 
d to your taſte, and ſend it to table. | 

To make a fine haſty Pudding. ; | 
» il PEAT up an egg, and make it into a very ſtiff 
8 paſte with flour, then cut it very ſmall, ſet on 


a quart of milk to boil with grated nutmeg, and 
beaten cinnamon, and ſugar, to your taſte ; put in 
your paſte, and keep it ſtirring till it boils ; then 
put in a piece of freſh butter as big as your thumb, 
keep it ſtirring till it is as thick as you would have 
it ; pour it into your diſh, and put pieces of butter 
on the top. Send it to table as hot as you can, 


yur SAUCES for FISH. 

ned | | | Lobſter Sauce. 
g TAKE a lobſter, bruiſe the body and ſpawn, that 
— is in the. inſide, very fine, with the back of a 


ſpoon, mince the meat of the tail and claws ſmall, 
melt your butter of a good thickneſs, put in the 
bruiſed part, and ſhake it well together, then put 
7, n the minced meat with a very little nutmeg grat- 

Sh — 
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ed, and a ſpoonful of white wine; let it juſt bol 
up, and pour it into boats, or over your fiſh, 


Shrimp Sauce. 


5 Pur. half a pint of ſhrimps, clean picked, into 
gill of 9 57 gravy ; let it boil up with a lump 
of — - led in flour, and a ſpoonful of rell 


Oyſter Sauce. 
K a pint of oyſters that are tolerably large; 


put them into a ſauce-pan with their own - li 
quor, . of mace, a little whole pepper, and a 
bit of lemon peel; let them ſtew over the fire till 
the oyſters are plump; pour all into a clean pan, 
and waſh them carefully, one by one, out of the 
liquor; ſtrain about a gill of the liquor through a 
fine ſieve, add the ſame quantity of good gravy, 
cut half a pound of freſh butter in pieces, roll up 
ſome in flour, and then put all to your oyfters ſet it 
cover a clear fire, ſhake it round often till it boils, 
and add a ſpoonful of white wine ; let it juſt boil, 
and pour it into your baſon or boat. e 


Anchovy Sauce. 


<TRIP an anchovy, bruiſe it very fine, put it 
into half a pint of gravy, a quarter of a pound 

of butter rolled in flour, a ſpoonful of red wine, 

and a tea- ſpoonful of catchup ; 3 boil all together till 
it is properly thick, and ſerve it up. | 


A good Fiſh Sauce. 


ALF a pint of water, two anchovies ſplit, : 

+ clove, a bit of mace, a little lemon-peel, 3 
few pepper-corns, and a large ſpoonful of red mo 
„„ 


= 
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boil all together, till your anchovy 1s diſſolved; 
then ſtrain it off, and thicken it with butter rolled 
in four. This is the beſt ſauce for ſkate, maid, 


or thornback. [2 . 


A Fiſh Leer. 


T AKE a quarter of a pound of anchovies, cut 


them in pieces, put them into a pint and a 


half of water, with whole pepper, half a doven of 


cloves, a quarter of an ounce of mace, four or 


five ſhalots, a piece of .lemon-peel, and five or {ix 


ſlices of horſe-radiſh, a pint of white wine, a pint 


of port, and a gill of anchovy liquor; bail all 


together, till it comes to a _—_— then ſtrain it 
of ; when cold pour it clear off from the ſediment, 
put it into a bottle, and keep it for uſe. Three 
ſpoonfuls of this will be ſufficient for a pound of 


butter. 


To boil Carp. 


FAKE a brace of large carp, ſcale them, and 
ſlit the tails, let them bleed into about half a 
pint of red wine, with half a nutmeg grated, (keep 
it ſtirring, or the blood will congeal) then gu 
and waſh them very clean; boil the roes firſt, and 
then the carp, as you would do any other fiſh, then 
fry them; fry ſome ſippets cut corner-Ways; dip 
ſome large oyſters in butter, and fry them al- 
ſo of a fine brown. For the ſauce, take two 
anchovies, a piece of lemon- peel, a little horſe- 
radiſh, and a bit of onion; boil theſe in water 
till the anchovies are waſted {train the liquor into a 
clean ſauce-pan, and, as you like, add oyſters ſtewed, 
a lobſter cut ſmall, without the ſpawn, craw- ſiſh, or 
ſhrimps; ſet it over the fire, and let it boil; then 

| 1 | take 
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near a pound of butter, roll a good piece in flour, 
put it into your ſaucepan with the liquor, with what 
other ingredients you intend, and boil all together, 
till it is of a good thickneſs ; then pour in the wine 
and blood, and ſhake it about, letting it only ſim- 
mer. Take up your fiſh, put it into a diſh, and 
ur the ſauce over them. Garniſh your diſh with 
fried-oyſters, horſe-radiſh, fried parſly and lemon; 
ſtick the ſippets about the fiſh, and lay the roe, 
ſome on your fiſh, and the reſt in your diſh; ſend 
it to table as hot as you can. A ſpoonful of catch- 
up, or walnut-pickle, added to the ſauce, is very 
good, if you like it. 
To ftew Carp. 


QCALE your carp, then gut and waſh them very 
A, clean, and dry them in a cloth; put a piece of 
butter into a ſtew-pan, when it is hot, fry them 
as quick as you can, till they are of a fine brown; 
boil the Toes, then fry them of a fine gold colour; 
take them up, and keep them hot before the fire: 
Then put to your carp half port wine and half wa- 
ter, as much as will cover them a little more than 
half way; put in ſome thyme, parſly, a piece of 
Jemon-peel, whole pepper, a few cloves, a blade 
or two of mace, an onion, ſome horſe-radiſh ſliced, 
and two ſpoonfuls of catchup ; put on your cover, 
and let it ſtew very gently, till your fiſh is enough; 
do not turn them in the pan, but with a Jadle take 
ſome of the liquor, and pour over your fiſh every 
now and then, while they are ſtewing, then cover 
them cloſe again : When they are done enough, 
take them out of the panwith a ſlice, and have a care 
Not to break them; put them into the diſh you in- 
tend to ſend them to table in, then ſtrain the _ 
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and thicken it up with a piece of butter rolled in 
four ; let it boil till it is pretty thick, pour the 
ſauce over the fiſh, and garniſh your diſh with the 


roes, lemon, and horſe-radiſh, and ſend it to table. 


You may ſqueeze a little lemon into the ſauce, 
if you like it, and add oyſters fried in butter ; or you 
may ſtew them in cyder, inſtead of wine, and it is. 


very little inferior. Tench may be done the ſame 


way. 
To ſteto Carp white. - 8 
SCALE and gut your fiſh very clean, ſave the 

roes and melts, then ſtove them in ſome good 


white broth; ſeaſon them with mace, ſalt, whole 
epper, an onion ſtuck with cloves, a faggot of 


ſweet herbs, and about half a pint of white wine; 


cover them cloſe, and let them ſtew gently over a 
charcoal fire. Dip the roes and melts in the yolk 
of an egg ; flour them, and fry them of a fine 
brown, and have fried parſly and ſippets ready. When 
the fiſh is near done, fake out the onion and fag- 
got, beat up the yolks of four or five eggs, take up 
the fiſh carefully, and put it into the diſh you ſerve 
it in; pour off the ſauce, then ſtrain it into a ſtew- 
pan, and put in your eggs; keep it ſtirring till it is. 
as fine as cream, then pour it over the diſh.- Gar- 
niſh with the roes, fried parſly, ſippets, horſe- 
radiſh ſcraped, and lemon: Send it as hot as poſ- 
{ible to table. | | | 5 

If it is for a faſt- day, you muſt make uſe of good 
hſh-ſtock inſtead of broth, and you may thicken 
the ſauce with butter, rolled in flour, 


" 
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A plain Way to flew Card. 
CEEAN your carp very well, cut them in two, 
put them into a ſtew-pan, with a little onion 
ſhred. fine, pepper, ſalt, alittle beaten mace, a few 
capers chopped ſmall, and fome cruſts of bread 


_ chipped. in. Then pour in a gill of white, and a 


gill of red wine, and as much water as will juſt 
cover them; cover the pan cloſe, and let them 


ſtew till they are enough, and the ſauce: grown 


chick. Serve it: up with lemon and horſe-radifh for 


garniſh, 
CCALE and clean ag carp very well, flit 
them in two, ſprinkle them with falt, flour 


them, and fry them in clarified butter. Make a 


ragoo with a, good fiſh. broth, the melts of your fiſh, 


arxtichoak bottoms cut in ſmall dice, and half a pint 


of ſhrimps ; . thicken it with the yolks of eggs, or a 
nece of butter rolled in flower; pour the ragoo. 
into a dif, and lay your fried carp upon it. Gar- 


nifh with fried fippets, criſp party and lemon. 


0 fry Cunp another May. | 
SCALE and gut your "arp, wal them very 
clean, and dry them in a cloth; rub them over 
with the yolk of an egg, flour them, and fry them 
of a fine. gold colour in butter, or-clarihed: beef 
ſuet ; Fry the roes, and fome bread cut in Nat ; 
When your fiſh is done, take them out, and lay 
them on a coarſe cloth, or drainer, before the fire, 
that all the fat may run from them, then fry ſome 
parſly very criſp ; lay your fiſh in the diſh, with 
the roes on each ſide. Garniſh the diſh with fried 


— 
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ſppets, parſiy and lemon. Have anchovy'and. but 
ter in one boat, and ſhrimp fauce in EEE 


5 


To broil a Corp. ee Adi 9s 


CLEAN your carp,” and dry i ellen cut ĩt᷑: 
— upon each ſide of the back, rub it over with» 
meltel butter, and ſtrew pepper and falt oven it. 
For the fauce, put a piece of butter into a ſtew- 
pan; when your butter is hot, flee. an onion ver 

g thin, and fry it, then duſt in ſome flour, keep J 
it ſtirring till brown; put ina” ladle-fuff of ä 
| gravy, or fiſh broth z-cut the roe in pieces, add ſom 
artichoak bottom, and capers eSriped* pol all 
together to a proper thickneſs; take off all the ſcum 
very 1 5 >; Pour't the ragoo over your ill, ang ſerve: 
it up Rot. ; 

Fou may fry tench in the'fame manner; if ron 
don't like  onjons, leave them out, and put in 
ſhrimps, Eray-fifſs,-or Seen 


„. bake. Carp. 


CLEAN your carp very well, and lay n into 
a pan well buttered that is long enough to- 
hold e put in the roes and melts, ſea- 
foned with two anchovies, fome mace, nutmeg. 
whole pepper, a bundle of ſweet herbs, and an oni- 
on ſtuck with cloyes; pour in a bottle of white 
wine, tie a paper double over it, and bake it an 
hour in a good 'oven, When it comes from the 
oven, put your diſh you ſerve them in over hot wa- 
ter; take your 'hſh out carefully, and lay them in, 
and cover them over to keep hot; ſtrain off the li 
quor they were baked in into a clean ſtewye pan, and 
break in half a pound. of butter rolled in fleur; 
keep it ſtirring till it boils, and take off all the fat 


1 and? 


* 


[i 


ſtew it till enough, and proper 


0% The MopkRyw ART of Cookery... 
and ſcum as it riſes; add ſalt to your palate, and 
ſqueeze in a little juice of lemon; pour your ſauce 
over your fiſh, and lay the roes round. Garniſh 


the diſh with lemon and fcrapedhorſe-radiſh. 
7 Tho fricaſite Tench white. 


FJAVING cleaned your. tench very well, cut 
* off their heads, lit them in two, and if large, 
cut each half in three pieces, if ſmall, in two: 
Melt ſome butter in a ſtew- pan, and put in your 

tench; duſt in ſome flour, and pour in ſome boil- 
ing water, and a few muſhrooms, and ſeaſon it with 
ſalt, pepper, a bundle of ſweet herbs, and an oni- 
on ſtuck with cloves: When this boils, pour in a 
Pint of white wine boiling hot; let it ſtew till ſuf- 
_ Heiently waſted ; take out the fiſh, and ſtrain the 
liquor, ſaving the muſhrooms ; bind your fricaſsee 
with the yolk of three or four eggs beat up with a 
little verjuice, ſome parſly chopped fine, and a little 

nutmeg grated ; tir it all the time it boils, ſcum it 
very clean, pour your ſauce over the fiſh, and ſend 


* 


, 
PREPARE vour tench as in the other receipt; 
put ſome butter and flour into a ſtew- pan, and 

brown it; then put in the tench with the ſame ſea- 

ſoning you did: your white fricaſsẽe; when you have 
toſſed them up, moiſten them with a little fifh broth; 
boil a pint of white wine, and put to your fricaſsee, 

y waſted ; then take 

the fiſh up, and ftrain the liquor, bind it with a 

brown-cullis, and ſerve it up. If aſparagus or ar- 


tichoak S'Are in ſeaſon, you may boil theſe, an d 2 d 4 
ei TOO 30934 


them to your fricaſee. . 19 
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CLEAN your tench very well, then put them 
into a ſtew=pan, with as much water as will 
cover them; put in ſome ſalt, whole pepper, lemon- 
el, horſe-radiſh, and a bundle of ſweet herbs, and 
boil them till they are enough; take ſome of the 
liquor, a glaſs of white wine, a pint of ſhrimps, 
and an anchovy bruiſed.; boil. all together, roll a 
good piece of butter in flour, and break it into the 
ſauce ; when of a proper thickneſs, pour it over 
the diſh. Garniſh with lemon and horſe-radiſn 
ſcrape dd]... „ 


E 
8 


„„ nnn eee 
SCALE your tench very well, gut them, and 
lay them into a deep pan, with as much 105 
gravy and white wine in equal quantities, as Will 
cover them; put in ſome freſh» muſhrooms, if you 
have them, and two ſpoonfuls of catchup; if you haye 
no freſh muſhrooms, put in half a pint. of :pickled * 
ones, three or four ſhalots, two anchovies, two or 
three flices of bacon, ſome pepper, cloves, nutmeg, a 
| little ſalt, a piece of lemon-peel, and a bundle of 
ſweet herbs ; break ſome-bits of butter, and lay on | 
= fiſh, tie it down very cloſe,” and bake it an 
our, , i , mw non oo FORPIEEY 
When it comes from the oven, take the fiſh out 
carefully, and lay them in a hot diſh; ſtfain the 
liquor, take off all the fat, and preſerve your muſh- _ 
rooms; beat up the yolks of three or four eggs, 
with a little cream, mix this with your ſauce, and 
let it ſimmer till it is of a proper thicknef, taking 
off all the ſcum; pour it over your fiſh, Cp 


F - | „„ with : 
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with beet root, ſlice] lemon, and FOR os 
radiſh, 


1 | To boil a'Cod's Head. 


4 TER. Tung your cod's head round with pack. 
thread, to keep it from flying, put a fiſh-kettle 
on the fire, large enough to cover it with water, 
| put in ſome falt, a little vinegar,” and fome horſe. 
radiſh ſliced; when the water boils, lay your fiſl 
upon a drainer, and put it into the kettle; let it 
boil gently till it riſes to the ſurface of the water, 
which it will do, if your kettle is large enough; 
then take it out, and ſet it to drain; {lide it care- 
fully off your drainer into yourfiſh-plate. Garniſh 
with lemon, and-horſe-radiſh ſcraped.. Have oyſ- 
; — in one baſk, and ſhrimp-ſauce 3 in an- 

0 er. | 


19 „e Cod. 


cur; 2 cod in N as you would for crimping 
it in a clean Be ſeaſon it with nut- 

| . a little mace finely beaten, pepper and ſalt, 
and a bundle of ſweet BEET then pour m white 
ine and water an equal quantity, juſt to cover it: 
Put on the cover, and let it fimmer for fix or eight 
minutes; ſkim it very clean, put in half a pint of 
hrimps clean picked, a good piece of butter rolled 

n flour, and the juice of a lemon; cover it, and 

| ſhake your pan round gently : As ſoon as it begins 
to boil, take off all the ſcum as it riſes. : If your 
.  fauee is of a proper thickneſs, your fiſh will be 
enough; wipe the rim of the pan very clean, and 
Aide the Aſh into your diſh, taking care not to break 
i, . Garniſh with lemon and ſcraped . 


Tx 


0 « 
* 


— 
A 
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make it 'brackifh ; fett bol 


1 Monza x 2 — 


3 EL Od [3.93 7 > {641465119 
todd: Ane 75 fri caftin Cad.”. {13 
AKE Half we cue. brd Nägele of: 
tongues out of the pickle,” planch them in 
warm water, clean them very well ; cut your 
founds in little pieces, the tongues put in whole; 
put thefe into a clean ſtew- pan, with a faggot of - 


ſweet herbs, and aà little beaten mace and nutmeg 3 55 
add to Jer: a pint of fiſn. broth, cover it, and let *Y 


ſtew | ently. . In proportion to the diſh: Jou intend 
to make, you mult have à piece of cod for the-: 
middle; clean it, and tie it round, beil it with a 


kandfur of ſalt, and a Httle vinegar in the water 


Scum your fricaſsee very clean, and if you think 
an have not liquor enough, add ſome more fifty 
oth; put in half a pint of ſhrimps, and half a 


pint of oyſters bearded, take out the faggot, roll a 
| ou: piece of Putter ir- flour, and it reak” in; 


ake it roundtill your butter is melted; pour in a ll | 
of white wine; and fet-it boil to a proper thickneſs, 
taking off the eum as it files. "Fake up your — 
of cod when it is: enough, lay it into the middle 
of your diſn, and pour your freute over it.” Gar- 


niſh. your diſh with ſoraped hofſe-ratiſh, and fice®: 


lemon. er handfome diſh. . 
Fa den Grimp: Cad. 


12315 #4 FL 


| Cor. a raid into mew and Gigs it dt pumps 
; if 


water and {aft ra large diſh, you max 
dreſs the whole, or what quantity your want: Setz 
over your ſtove a large fiſfr- Kettle, of turbot- pan, 
almoſt fulł of ſpring-wacer, and falt ſuffie cent to 
tick, then put In 
your lies ef Ceed, and Beep it Benitez ad eie, 
W 7 Inabout. EE TIER "your fun will be 
| enough; 
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enough; take the ſlices carefully up, and lay them 
on a fſh-plate. Garniſh your diſh with horſe- 

radiſh, lemon, and raw. parly. Send ſhrimp ſauce 

in one boat, and oyſter ſauce in another. 
Fou may take ſome of the largeſt ſlices, ** 
them, and broil them of a fine. brown, and ſend 
them in a diſh: for the lower end of your. table. 

Thus Fou MAY: dreſs any crimp. MBs... 48% 


To drefs Code Sound. 6. 4 e 


| T* what quantity of ſounds 100 ba you 
ſhall want; if dried, let them lay in water 


| all night; if pickled, you may blanch them in 


warm water the day you are to uſe them. When 
they are very clean, put them into a ſauce- pan, 


with a good deal of water, and let them do gently | 


till they are very tender; boil a bunch of carrots, 
if ſmall, or two large ones. When your ſounds 
are very tender, take them up, cut them into dice; 
cut likewiſe your carrots into a ſmall diſh, toſs 
them up. together, with butter. rolled! in flour, and 
a little pepper and ſalt. 


Take part of your cods-ſounds FW —4 them 


over with the yolk of an egg, and fry them; put 
cover theſe eggs, chopped fine. Send butter and 
muſtard in one cup, and plain butter in another. 


A are e {tde-diſhes for a fiſh canner. | 


T7 broil Cods- Sounds. 


Fong your ſounds as in the other 8 103 
boil them till tender; ftrew ſome pepper and ſalt 
on them, and a little flour, and broil them brown; 
when they are enough, lay them in the diſh, with 
butter and muſtard in a cup, in the middle. Tou 
muſt nn they are to be — whole. 


T, | 
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20 dreſs Salmon au Court- Bouillon. 
GCALK and clean . afreſh ſalmon very well, ſcore 

Y the ſides deep, to take the ſeaſoning ; take of 
mace and cloves, and white. pepper, à quarter of 
an ounce each, a ſmall .nutmeg, and an ounce of 
falt ; beat theſe very fine in a mortar; cut a little 
lemon- peel fine, and ſhred ſome parſly, mix all to- 
gether, and ſeaſon the fiſn inſide and out; then 
work up near a pound of butter in flour, and fill 
up the notches; the reſt put into 2 of the 
fiſh; lay it in a clean cloth or napkin, roll it up, 
and bind it round with packthread, lay it into a fiſh- 
kettle, and put to it as much white wine vinegar, 
and water in-an equal quantity, as will be fufficient 
to boil it in. Set it over a good charcoal fire, and 
when you think it is enough, draw it off your ſtove, 
ſo that it may but juſt ſimmer. Fold a clean nap- 
kin the length of your diſh, the ſiſn is to go up in 
take up the” fiſh, unbind it, and lay it on the nap- 
kin. Garniſh your diſh with picked raw. parſly, 
and horſe-radiſh. Send plain butter in a baſon; 
and ſhalots chopped fine, and ſimmered in vinegar 
in a boat. i » TREE 4 | a f 55 U een 55 | ie 15 
| T dreſs Salmon a la Braiſe. 


3 . 


? 


. ; 
P * 


CLE N a middling ſalmon, take the fleſh of a 
— tench, or a large eel, and chop it very fine, 
with two anchovies, a little lemon- peel ſhred, pep= 
per, ſalt, nutmeg, and a little thyme and-parſly ; 
mix all together with a good piece of butter, put 

into the belly of the fiſh, and ſew it up; put it in- 
to an oval ſtew- pan that will juſt hold it; brown 
about half a pound of freſh butter, and put to it a 

pint of fiſh broth, and a pint and a halt of white 


3 
1 
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wine; pour this over your fiſn; if it does not cover 
it, add ſome pe e and broth; put in a bundle 
of ſweet herbs, and an onion, a little made, two- 
or three cloves, and ſome whole pepper tied up in 
a piece of muſlin: Cover it cloſe, and let it ſtew 
gently over a ſlow fire. Before it is quite done, 
take out your onion, herbs, and ſpice; then put in 
ſome muſhrooms, truffles, and morels, cut in 
pieces; let them ſtew all together, till the ſalmon 
is enough; take it up carefully, take off all the 
ſcum, and pour your fauce over. Garmfh with 
horſe-radifh, barberries, and leon. 
Either of. theſe is a fine diſh for a firſt courſe. 


To dreſs pickled Salmon. 


PAKE what part of the ſalmon you pleaſe, lay 
it in ſoft water for ſix or ſeven hours, then 
take a clean ſtew-pan, with: a drainer to it, lay 

our fiſh on the drainer, tie in a piece of muſlin, 
ſome mace, and whole pepper, and ſome nutmeg 
bruiſed, make a faggot of herbs, and put in a 
piece of lemon - peel, three. gills of white wine, and 
ter rolled in flour; put all theſe ingredients to your 
fiſh, cover it cloſe, and let it fimmer over a flow 
fire, for about twenty minutes; take up the drain- 
er with the fiſh, and keep it hot; take out the oni- 
on, herbs, and fpices, and ſqueeze in half a lemon. 
Let your fauce boil till it is of a good thickneſs, . 
then flip your fiſh off the drainer into the difh, and: 
pour the ſauce" over it. Garniſh With lemon. 


A 


8 * 
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9 broil Silver. 


Cur freſh ſalmon into flices, about an ed 
thick, ſtrew ſome pepper and ſalt, and a little 
duſt of four over them; butter ſome writing 
paper, make it up in the form of dripping-pans, 


and pin the corners; lay in the ſlices of falmon in- 
to the paper-pans, and broil them of a fine brown, 


over a clear fire, If you find your paper is like to 


catch, put in a little bit of butter, and that will. 


prevent it: When the ſalmon is done, take it out 


of the papers, lay it into a warm diſh, with malic 
butter in a cup. | 


K.7 4 
* * * 


7 55 Boil „ter 


CLEAN y our fiſh- very well, lay it in 2. dlz, 
pour a Idle vinegar, and ſtrew ſore ſalt WK. 


it. Set on a fiſh-kettle,. with a good deal of wa- 


ter, put in a large handful of falt, and a little 
vinegar, when your water boils, lay ® por fiſh upon 
the drainer, and put it into your ket tet it boil - 
gently, till you think it is enough. Take a lobffer, 

cut the meat ſmall, bruiſe the body, put it into your - 
melted butter, with a ſp 7. 0 White wine, and 
a little anchov Rauen Diſh up your turbot upon 
a fiſh- plate. Garnilh the diſh with horfe-radiſh, | 
and liced lemon, and ſend the lobſter fauce in E 
baſon, and melted butter in a boat. 


To bake a Turbot. 


9 off the head and tail of the turbot, e 
take a diſh. that it will lie in, butter the diſh. 
pretty thick all over; have pepper, falt,. grated 
nutmeg, and parſly ſhred fine; and two or three 
cloves finely beat; mix all together, and ſtrew half of 
it 


e: 
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it over the back of the fiſh, then lay it in your diſh; 


rub the other part of the fiſh over with melted but- 
ter, pretty thick, and ftrew the remainder of your 
ſpice over it; then ſtrew ever all a good deal of 


bread crumbs, and pour into the diſh white - 


wine, till it comes juſt over the fins ; ſend it to the 
oven, and let it be baked of a fine brown: Serve 
it up with lobſter ſauce, anchovy and butter, or 
plain butter. Garniſh your diſ with lemon. 


- To fricaſsie Soals white. . 


CLEAN your*ſoals very well, bone them nice- 


ly, and if large, cut them in eight pieces, 
if. ſmall, only in four; take off the heads; put 
the heads and bones, an anchovy, a faggot of 
ſweet herbs, a blade or two of mace, ſome whole 
pepper, ſalt, an onion, and a cruſt of. bread, all 
into a clean ſauce-pan, with a pint of water, 
cover it cloſe, and let it boil till a. third is waſted; 
ſtrain it through a fine ſieve into a ſtew-pan ; put 
in your ſoals with a gill- of white wine, a little 
parſly chopped fine, a few muſhrooms cut in two, 
A piece of butter rolled in flour, enough to thicken 
your ſauce ; ſet it over your ſtove, ſhake your pan 
frequently, . till they are enough, and of a good 
thickneſs; take the ſcum off very clean, diſh them 
up, and garniſh with lemon and barberries. 


You have another receipt to fricaſsee flat fiſh 
brown. All fiſh that is to fricaſseed, ' muſt always 
be boned, and you muſt make uſe of fiſn-broth in- 


os 


| Read of gravy. 


| OR | 
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acer; N 
AKE a pair of large ſoals, ſkin. and clean 
them well, pour a little vinegar, and ſtrew 

ſome ſalt over them; let them lay in this till they 
ace to be uſed, When. you want to boil them, 
take a clean ſtew- pan, put in a pint of white wine, 
and a little water, a faggot of ſweet herbs, an oni- 
on ſtuck with three n . cloves, a blade of mace, 
a little whole pepper, and a little ſalt. When your 
ſoals are enough, take them up, and lay them into 
a diſh, ſtrain off the liquor, put it into the ſtew- 
an, with a good piece of butter rolled in flour, and 
half a pint of white ſhrimps clean picked; toſs. all 
up together, till it is of a proper thickneſs ; take 
care to ſkim it very clean, pour it over the fiſh. 
Garniſh the diſh with ſcraped horſe-radiſh, and 
ſliced le aon; or you may ſend them to table plain, 
and for ſauce, chop the meat of a lobſter, bruiſe- 
the body very ſmooth with a ſpoon, mix it with 
your liquor, . and ſend it table in a boat or baſon. 
This is much the beſt way to dreſs a ſmall turbot, 


24. , To flew Flounders with Sorrel, 
CLEAN your fiſh well, then flaſh them croſs. 
— ways, twice on one ſide, lay them into a ſtew= 
pan, with as much water as will cover them, a little 
vinegar, ſalt, and an onion, and boil them quick; 
have three or four handfuls of ſorrel boiled, and 
chopped ſmall; melt a good piece of butter rolled 
in flour, accerding to the quantity of your fiſh, 
put in the ſorrel, and ſhake it well together, Lay 
the fiſh in a diſh, and pour the ſauce over it, gar- 
nithed with lemon. co cx r nar eat 


of 
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An 
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Anotber Way to flew Flounders. 


, what quantity of flounders you pleaſe into 
A ſtew-pan, with as much water as will juſt 


cover them; put in a blade of mace, a little ſalt, a 


bit of lemon“ peel, and the juice of half a large 
lemon. When the fiſnh is done, pour off ſome of 
the liquor into a fauee- pan; take the bone out of 
— and chop it very fine, adding a ſhalot 
ſhred ſma]] 


muſhrooms ;, put theſe ingredients into à ſauce- 


pan, then work up butter and flour enough to 


make ſauce for the fiſh, and boil all together, till it 
is of a proper thickneſs. Difh your fiſh with fip- 

pets, and pour the ſauce over. e the diſh. 
| _pek s parily and lemon. be 


ak To fricafite. Shave | 5 1. 5 


a faggot of ſweet berbs, and a piece of lemon- 
cover it cloſe, aad. let it tew-fve or ſix minutes; 


take out your herbs, roll a piece of butter, 1 in flour, 
F our in a glaſs of white wine, ſhake it round, and 


it boil up, ſcum i it, and put- in agill of chick eream, 


. ſhake the pan round for two or three minutes, till 
it i is ſmooth, then diſh- it wh, and Fees WAG le- 


L 'To POR, 8 


a ſpoonful of catchup, and a fey 


NONE your! fiſh, cut it into pieces, aaa} two: 

inches ſquare, put it into a ſtew- pan, with 2 

* water, a little beaten mace, ſalt, and 3 
peel, 


—_ your fiſh as above, and fry the pieces of 
a fine brown, ſtew them with the ſame ingre- 
dna as in a white fricaſsce; then add a gill of red | 
wine, 
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wine, a little catchup, and ſome anchovy liquor; 
thicken it with flour and butter, and ſerve it up. 

To fry Trout. | 1 187 
SCALE your trout clean, then gut them, and 

take out the gills, waſh them, and dry them in a 
cloth, flour them, and fry them in butter, till they 
are of a fine brown; when they are enough, take 
them up, and ſerve them, fry ſome parſly green, and 
criſp, melt anchovy and butter, with a ſpoonful of 
whitewine.. Diſh your fiſh, . and garniſh with fried 
parſly, and ſliced lemon. You may pour your fauce 
over the fiſh, or ſend it in a boat, which you 
pleaſe, 5 2 8 3 | | 
In this manner you may fry perch, ſmall pike, 
or jacks, roach, gudgeons, and eels, or 4 chine of 


UL gp To fource Trouts, 


TY a. quart of water, add a pitt of white wine, 
and three pints of white wine vinegar; with. 


pepper, ſalt, nutmeg bruiſed, mace, an onion ſtuck 


with cloves, a little lemon- peel, and a fazgot of 
tweet herbs z boil all together in a large ſtew-pan 
when it boils, put in your trouts boil them till 
you think they are enpugh, then take them out; 
and | y them into a deep Giſh till they are cold; 
pour off your liquor into a clean pan, take out your: 
emon and herbs; when your pickle is quite cold, 


take off all the fat clean, pour it over your fiſh; and 


the next day you may uſe them: If it is not ſharp. 

enough, flice In a femon,-, 4 209 2 18 
if you would eat them hot, ſend them te table 

with ſhrimps or lobſter fauce made of this liquer, 
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and garniſh your diſh with fried ſmelts, criſp par- 
Ny, ſcraped horſe-radiſh, and ſliced lemon. | 


Thus you may do ſalmon, pike, mullet, and.moſt 
other fiſh. ICT. : | 


To Boi! Shads. N | 
T' HEY muſt be ſcaled very clean, then gut and 
=, waſh them, dry them in a cloth, ſcore them 
on the ſides, rub them with. butter, ſprinkle 
ſalt over them, and broil. them of a fine 
brown; boil ſorrel, chervil, onion and parſly, ch 
it fine; nſelt a piece of butter in cream fuf 
ficient for your ſ uce, then put in your herbs, ſea- 
ſon it with faſt, pepper, and a little nutmeg, toſs it 
up together, nr pour over your. fiſh.; or you may 
ſerve it with a ragoo of muſhrooms, or a brown 
ſauce with capers, garniſhed with lemon. 


Toe make a Water Sokey the Dutch Way. 

AKE what quantity of perch you pleaſe ; the 

1 middling fiſh is beſt; let them be clean ſcaled 
and gutted, and cut a gaſh length-ways in the ſide]of 
each fiſh; as you do them, throw them into pump 
water, and they will crimp. Put over your ſtove a 
kettle with water, and a large handful of ſalt in it; 
then get in. readineſs two. bunches of parſly roots 
ſcraped, and cut in long ſlips: Let them be boiled 
till tender, tie up ſix or ſeven bunches of green par- 
Aly; let there be two plates of brown bread and 
butter cut a little thicker than you would for tea, 
and two of white bread and butter; if your water 
boils, put in your fiſn, and your bunches of parſly; 
let them boil quick, ſcum them very clean, and in 
about ten minutes they will be done; take them 
out with a ſlice, and lay them into a ſoup diſh, in- 
N ” 1 termixing 
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termixing your boiled parſly and your parſly roots; 


when you have taken up all your fiſh put in ſome 
of the liquor they were boiled in, and make it pa- 
latable with the liquor the parſly roots were boiled 
in; do ſo till your diſh is full. Send it to table, 
and ſet your bread and butter round it. You may 
have plain melted butter ready, if it is wanted. 


Thus you may do ſmelts, Houpdary, tall Jack, 


or roach. 


- oh dreſs fund Fih. 


GMALL Fſh are grietally dreſſed to garniſh a diſh 

of fiſh, as ſmelts, gudgeons, roach, ſmall whit- 
ings, &c, wipe them dry with a cloth, then rub 
them over with the yolk of en egg, flour them, and 
he them in oil, butter, hogs-lard, or beef-drip- 

; take care they are fried of a finelight brown, 
and if they are ſent by themſelves in a diſh, garnith 
with fried parſly and leman. - 

Whitings, when. ſmall, ſhould be vl round, 
the tail is put in the mouth, and fo fried; if large, 
they are ſkinned, and turned round and fried. 

laiſe, flounders, and dabs, are rubbed over | 
ar eggs, and fried. 


all maids are TER dipgl in batter, and | 
fried | 


As theſe ſort of fiſh are evitecilly dreſſed be 
themſelves for ſupper, you may ſend various ſauces 
as you like; either ſhrimp, oyſter, anchovy, and 
butter, or plain melted butter, and ſome cagple; oil 
and lemon. | „ 
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F To flew Flounders, or any flat Fiſh. 
*PAKE flounders of a middling ſize, which are 
beſt ; clean them well, cut off the fins, put 
them into a ſtew-pan, with as much water as will 
cover them, and put to them an PRC ſplit, 


a blade of mace, ſome ſalt, a ſhalot, and a ſpoonful 
of lemon juice; let them ſtew till they are enough, 
ſcum them clean, and lay them into a diſh; keep 
them hot while the ſauce is making; ſtrain off the 
liquor, put it into the ſtew-pan, with a good piece 
of butter rolled in flour, a ſpoonful of catchup, 
ſome pickled muſhrooms, and a glaſs of white wine; 
boil all together, till it is of a proper thickneſs; if 
there is any ſcum, take it clean off, pour the ſauce 
over the fiſh, and garniſh with lemon. 
| To marinate Soals. 

GKIN and waſh a pair of large foals very clean; 
dry them in a cloth, waſh them with the yolk 
of an egg on both ſides, and ſtre over them a little 
flour, and a few bread crumbs; fry them of a fine 
gold colour, in Florence ol, enough to cover 
them; when done, drain them, and lay them into 
an earthen diſh that will hold them at length, and 
ſet them by to cool; then make the marinate with 
2 pint of the beſt vinegar, half a pint of ſherry, 
ſome ſalt, pepper, nutmeg, twocloves, and a blade 
of mace; boil all together for about ten minutes, 
then pour it over the fiſh hot, the next day they 
will be fit for uſe. When you diſh them up, put 
ſome of the liquor over them garniſh the diſh with 
Fennel, ſliced lemon, barberries, and horſe-radiſh. 
I you have any fried fiſh cold, you may put it 

into this marinate, - 34 3 
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them. 
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ee "a on andirins..-: 1 WP 1 
LEED them, and fave the blood, then waſh 
them in hot water, to take off the ſlime, cut 
them in pieces, and let them be fried in butter, 


not quite enough; drain out all the fat, then put in 


a little white wine, and ſhake your pan; ſeaſon 
them with whole pepper, nutmeg, ſalt, ſweet herbs, 


and a bay leaf, a good pisce of butter rolled in 
flour, and the blood that was ſaved; cover them 


eloſe, and ſhake the pan often. When you think 
they are enough, tu ke them up, and give the ſauce 
a quick botl,"{queeze in a little lemon, and pour the 


ſauce over the fiſh ; ſend it to table garniſhed with 
lemon :: «é . Dos CHOIRS 


To dreſs Lampries with ſiveet Sauce. 
(COT them in pieces, ſave the blood, and take 
out the ſtring that runs along their backs, fry 
them in burnt butter, till they are brown, then add 
ſome red wine, a little ſugar, cinnamon, falt; 
pepper, and two or three flices of lemon; when 
they are done enough, put in the blood, give them 
a boil or two more; diſh them up, and ſerve 


1 ii ˙ OT 
CLEAN SE. them of their ſlime, cut them in pieces, 

melt a piece of butter, and roll them in; have 
ready bread crumbs, ſweet herbs ſhred fine, and 
ſome pepper and ſalt, mixed all together; take the 
fiſh out of the butter, and ſtrew your bread and 
ſeaſoning over every piece, and broil them over a 


gentle fire. For ſauce, take a piece of butter, and 


put it into a ſauce- pan, with ſome flour to brown 
FE 3 oe 
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it: Add chives, parſly, muſhrooms, capers, and an 
anchovy minced fine, ſeaſoned with pepper and ſalt; 
moiſten it with a fiſh-broth, and thicken it with 
a craw- fiſn, or other cullis; boil it, and” ſcum it 
clean, pour the ſauce into the fiſh,” and lay in the 
es: Serve them up garniſhed with lemon. 


'To Fricaſste Seals, Plaiſe, or Flounders.. ö 


| Snipa off the black ſkin of the fiſh, but not the 


White; then take out the bones, and cut the 
fleſh into flices about two inches long; dip the 


ſlices in the yolks of eggs, and ſtrew over them raſ. 
pings of bread.; then fr ry them in clarified butter, 


and when they are fried enough, take them out on 


a plate, and ſet them by the fire till you have made 


| the following ſauce. 


Take the bones of the fiſh, boil them up with 


water, and put in ſome anchovy and ſweet herbs, 
ſuch as thyme and parſly, and add a little pepper, 
cloves and mace. When thefe have boiled toge- 
ther ſome time, take the butter in which the fiſh was 
fried, put it into a pan over the fire, ſhake flour 
N it, and keep it ſtirring while the flour is ſhakin 
; then ſtrain the liquor into it, in which the 15 
bens: herbs, and ſpice were boiled, and boil it 
together, till it is very chick, adding lemon-juice 
to your taſte. Put your fiſh into a diſh, and. pour 
the ſauce over it; ſerve it up, * with 
Alices of lemon and fried parſly. 
N. B. This diſh may take place on any part of 
the 5 either in 1 the Hell or r ſecond. cour 2 
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To maranade Mackrel, or any other Fiſh, 
FAKE mackrel, clean them well, ſplit them, 
J and fry them very dry; then take a dram of 
cinnamon, the ſame quantity of mace, cloyes, and 
All- ſpice; two drams of whole pepper, and half a 
dozen, or more, bay leaves, and boil them all to- 
gether in three pints of 'vinegar, and Ralf a pint of 
white wine. Lay the fiſn in rows, in a well glazed 
pan, and pour the pickle boiling hot upon them 
enough to cover them; and when cold they are fit 
for ule. When you ſend them to table, ſend ſome 


of the liquor in the * err with lemon 
| and horſe-radiſh. 2% 


Smelrs 5 5 in this manner are excellent. | 


-_ 3 To flew Een. e 
AKE n quantity of cels you pleaſe; Boe | 
—_ are cleaned, . them in butter, then 
the butter clear o put into your pan a 

2 of ſweet herbs, an onion ſtuck with two or 
three cloves, à blade of mace, ſome whole pepper,. 
and a little ſalt; then add a pint of red wins 
and water, and let them ſtew till they are tender: 
Put the eels into a diſh, ſtrain off the ſauce, and 
thickem it up with a piece of butter rolled in flour, 
or a piece of thickened burnt butter. Garniſh 
Four diſh with horſe-radiſh and lemon, 


To flew Eels another Way.” | 


HAVING. cleaned your , cels very well, 4 


them in pieces, put them into a ſtew-pan, with 
a bundle of ſweet herbs, an onion ſtuck with cloves, 


5 Whole N and — ſalt; put to them 


BS" 


- 
£ : 


, 2 % 


a gill : 
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a gill of white wine, half a pint of red, and a gill. 
0 as, water; cover them cloſe, and let "tage ſtew 
till tender; ſtrain off the PIs) a it up, 
and ſend 1 it to Xable.. 1.749 


<> 


"To flew an Eel . 


Te a fine large eel, clean it well, — | 
inſide with crumbs of bread, an anchovy cut 
| Kane, ſalt, pepper, a little nutmeg; and two. or 
three oyſters bruiſed, with ſome parſly ſhred fine; 
fill the -infide as full as you can, -few it | with 
ne thread, turn it round, and run . ſkewer 
through it, to keep it in its folds; put ĩt into a ſmall 
ſtew- pan, with an onion ſtuck with cloves, and a 
faggot of herbs; put over it red wine; cover the 
pan down very cloſe, and let it ew gently till ten- 
der; take out the onion, Cc, put the ee] into a 

.diſh, and 'a plate over it; thicken the ſauce with 
"butter rolled in flour, and ſqueeze a little lemon in- 
to the plate. If you have any force-meat left, 
make them into fall balls, and fry them ; put | 
them into the ſauce, 7 ape them a toſs, and pour it 


over the eel. Garniſh the diſh with. fried hen 
| hofſeeradith, and lemon, 


wm Eb. | | 
5 GK IN and clean your eels very well, cut them 


into pieces, about four inches Jong, and make 
little gaſhes in them; lay them in melted butter; 
chop ſome ſweet herbs fine, and mix with grated 
bread, and a little pepper and ſalt; take your eels 

out bit by bit, and roll them in the bread and herbs, 
broil them over a clear fire, at a proper diſtance, 
till they are of a fine brown; then make a good 

brown ſauce, with e parlly, and ae ohape 


ped 


pe ed fine. Pour your det into the diſh, an lay 
in the cels, garniſhed with lemon. e ROPES i 


7 fry Bel 


AFTER having ſkinned and cleaned your els, 
ſplit them, and cut them in pieces; let them 
lay fon two or three hours in a pickle made of 
vinegar, ſalt, pepper, bay leaves, fliced .onion, 

and juice of lemon ; then drudge them well with 
flour, and fry them in clarified butter; ſerve them 
dry with fried parſly, and demon for —.— Send 
18 butter in a cup. ; 


Aer ty to droil B PP ITY 


SCOR them very well with falt, till the ſkin is 
O perfectly clean, then ſplit them down the back, 


gut "them, and cut them into pieces; dip each 


piece in melted butter; ſprinkle over it pepper and 
ſalt, and broilt of 4 fine brown. Send it to table 
with melted butter in a cup. | 


75 ſpitchcack an E FY 


TAKE a "TR large ſilver eel; ſcour the fein ve 
well with falt, cut off the fins, then e it 
down the back, and take out the gut and all the fat, 
taking care you do not break the gall; wipe the in- 
ide with a cloth, and cut it into ſquare pieces; have 
ready ſome bread. crumbs grated fine, chop ſome 
parſly, thyme, and a little pot marjoram ; ſeaſon it 
with pepper, falt, nutmeg grated, and a little 
eaten mace; mix all together, then rub the eel 
over with the yolk of an egg, and firew the ſeaſon- 
ing upon it; broil them of a fine brown, over a 


charcoal, or a clear briſk fire: Have a good gravy 


e 143 2 5 | * 
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Jauce in one boat, and plain. butter in another, 
_ Garniſh your diſh with lemon. | 


1 To boil Shads. 1 8 
LJAVING cleaned your ſhads, botl them 


white wine, and vinegar; ſeaſon with ſalt, 
Pepper, cloves, a bay leaf, onion, and lemon- peel; 
hen done, ſend them to table on a napkin ; ſtrain 
the ſauce, and thicken it with butter rolled in 
flour, and put into a boat. Garniſh . with raw 


- 


Parſly. 
| To boil a Piece of freſh Sturgeon. | 
LEAN the ſturgeon, and prepare as much li- 
E gquor as will cover it, thus; take a pint of vi- 
negar, about two quarts of water, a ſtick of horſe. 
radiſh cut in ſlips, ſome. lemon peel, two or three 
bay leaves, and a ſmall handful of ſalt; boil it in 
this pickle, till you think it is enough, and ſerve it 
with the following ſauce :. Melt a pound of butter, 
with an anchovy bruiſed, a blade or two of mace, 
the body of a crab, or lobſter bruiſed, a little catch- 
up, a ſmall glaſs of white wine, half a pint of 
white ſhrimps, : boil all together, till it is of a pro- 
per thickneſs, ſqueeze in ſome lemon, and ſcraped 
_ *horſe-radiſh ;; pour a. little ſauce over your fiſh, the 
treſt ſend in boats. _ 415 N 


* 


155 To roaſi a Piece of Sturgeon. : 
TAKE a piece of freſh ſturgeon of about eight 
or ten pounds, lay it in ſalt and water fix ot 
eight hours, with its ſcales on; then faſten it on 
the ſpit, and baſte it well with butter, a quarter of 
an hour; drudge it with grated bread, flour, 2 
Little pounded mace, nutmeg, pepper, and — 


take them off the fire, and 


- 
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and Tome ſweet herbs dried and powdered ; mix alt 
together, and continue baſting and e of it:; 
till it is enough, then ſerve it up with the following 
ſauce, A pint of thin gravy, ſome horſe-radiſh, 
lemon-peel, a bunch of ſweet herbs, ſome whole 
pepper, mace, an onion, an anchovy or two, a: 
ſpoonful of Fn. and half a pint« of White 
wine, ſet it on the fire to boil for a quarter of an 
hour; take a pint of oyſters, beard them, and ſtew 
them in their own liquor; put «two ſpoonfuls of 
liquor to the ſauce ; roll butter and flour a ſufficient: 
quantity to thicken it ; ſtrain off the liquor to your; 
butter and oyſters; toſs up-all together, till it 1s of” 
a-proper thickneſs. Diſh up the fiſh, and garniſh+ 
the diſh with fried toaſt and: lemon; pour your 


ſauce into the difh;- and ſerve it up- 


A a Sh 7 ragoo Sturgeon... $5 Os, 
CLE ſturgeon into collops, lard them, and rub» 
them over with an egg, duſt in fome flour, and-- 
fry them of a fine brown in lard: As ſoon as they 
are done, put them into a — with a pint of 
good gravy,. ſome. ſweet herbs ſhre 
of lemon, veal ſweet breads cut in pieces, truffles, 
muſhrooms, and a glaſs of white wine; bind its 
with a good cullis, till-it is of a proper. thickneſs ;. 
then take off all the.feum very clean; diſh it up- 
and garniſh it with barberries and: lemon. "FIR 


T flew Muſels. New 
WW ASH your muſcles very clean, then put them 
into a large ſtew-pan over a good fire; put 
over them a coarſe wet cloth doubled: When they: 
begin to. boil, take ap/the cloth; if theſhells are open, 
pick out the fiſh, bear d. 


fine, ſome ſlices 


| 
| 
| 
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them, and cut off the tongue: When you have. 
picked about a quart, ſtrain half a pint of the li- 
quor to them, roll two ounces of butter in flour, 
add a glaſs of white wine, a little beaten mace, 
and ſqueeze in a little lemon juice; let them 
ſtew till of a proper thickneſs, put toaſted ſippets. 
— 55 diſh, pour in the muſcles, and ſend them to. 
Cocxkles may be done the fame way. 
„„ , Bs eee eas. 
the fiſh, ſtew. them in ſome of their liquor, with. 
a little white wine, two or three blades of mace, a 
little nutmeg, and a good piece of butter rolled in, 
flour; let them be thoroughly ſtewed, then pour in 
a little cream, ſhake your pan round; and ſqueeze 
in the juice of a Seville orange. Send them to table 
| united with baked ſippets and orange. L 


7 ragoo Oyſters. 


Ox four dozen. of the largeſt Melton oyſters. 


and fave the liquor; make a thick batter with 
cream, the yollzs of eggs, nutmeg grated, and 


parſly chopped fine: Dip the oyſters into the butter, 
and then roll them in bread crumbs, and fry them 


ol a fine brown; when they are fried take them up, 
and lay them on a drainer before the. fire; empty 
your pan, and duſt ſome flour all over it, then put 
in about two ounces of butter: When it is melted. 
and thick, ſtrain in your oyſter liquor, and ſtir it 
well together; put in two ounces of Piſtacho- nuts 


ſhelled, and let them bofl; then put in half a pint of 
white wine, beat up the yolks of two eggs in four 


; ſpoonfuls of cream 3 ſtir all together, till it is of a 
22 > a Proper 


| 


2 g. 


BOIL them very well in falt and water; take * 


J ͤůĩröv.s ⅛ ÜͤdU8d . M oe at n-* — 
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proper thickneſs ; lay the ayſters im the diſh, and pour 
the ragoo over. Garnith» the din with wills 
orange cut in ſmall quarters. = 

In the Hs manner W. may ragoa-  muſeles'or; 
N cockles. 


. Gb wal Scallops of Oyſters... 


To fill four ſcollops ſhells, have a pint: wad] 2 
half of oyſters, put them on the fire, in their owns 
liquor, with a blade of mace, a little ſalt, and ſome 
whole pepper; (put a ſalamander in the fire to be red 
I hot) grate ſome crumbs of . bread ſuificient for your 
s ſhells; butter the inſide of the ſhells very well, 
„ and ſtre bread. .crumbs thereon ; take your oyf-. 
5 
) 


oi 


ters off the; fire, pour them into a pan, take 
off the beards, and fill the ſhells; grate à little . 
nutmeg into every fhell, put a ſpogntul or two of 
the liquor upon the o yſters, Wi fill up the ſhells 
quite full with bread umd ſet 3 before the 
fre, and baſte them with butter all over the bread, 
then (et them upon a gridiron over a cleax fire, for 
about half an a. (hoe hold your Rader, over 
* them, till they are of a fine brown, then ſend them 
to table for à fide-diſh. - In the lame manner de 
p: Lrinips,., COS or cockles. 


nee bake Mackret. 16,19 7 


Cur off 155 heads of your NN e 
them, and dry them in a cloth; then beat mace 
and cloves, black and white pepper fine, and add a 
little ſalt; have ready an oval, or long pan, ſeaſon 
the fiſh inſide and out, lay them into the pan, and 
between every layer of fiſh; put two or three bay 
leaves ; ſtrew the remainder of the ſpice on the top 
of them, and cover them over with vinegar ; tye 
G . . 


5 


* 


* 
2 

5 
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: they will keep for fix months. 


5 
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writing-paper over them firſt, and then brown pa- 
per doubled over that; ſend them to the oven over- 
night, that they may be thoroughly baked. When 
you take any out, tie them down cloſe. = 
If the pickle is waſted, ſo that there is nt 
enough to cover them, 'bcil ſome vinegar, will 
mace, whole pepper, a bay leaf or two, and a 
little ſalt; when cold, pour it over them, and 


Fu To brail Mactrel. | 
CEEAN, ſplit, and ſtrew ſome pepper and falt 
Fon them; lay two or three ſprigs of fennel over 
the roes, and put two or three ſmall ſkewers-through 
them, to keep them flat, and the roes ſrom falling 
out; broil them of a fine brown : Send them to. 


table with plain butter, in a boat. 


1 "18 T7 brei] Mackrel whole... „ 
FAKE oft roed mackrel, gut them, and take 
out the gills ; then draw out the roe at the 


head, but do not open the belly; waſh them very 


clean, and hang them by the tails to drain; then 
make a ſtuffing thus: Chop the roes with one or two 
anchovies, pepper, ſalt a little lemon- peel ſhred 
ſine, a little thyme, and ſome parſly, and mix all to- 
gether with ſome grated bread crumbs. If you have 
a bit of veal ſuet, chop that fine, and mix with it; 
if not, a piece of butter; work it together, and 


ſtuff the bellies of the mackrel ; butter ſome writ- | 


ing-paper, roll them in it, and broil them up- 
on a clear quick fire. Take the paper off when you 


diſh them up; garniſh with lemon, and ſend an- 
; chovy in one cup, and plain butter in another. 
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Ta bake Fenn SY 


GCALE and waſh your herrings very chm cut r 
off the heads, ay them, take out the rows, 
and wafh the. An clean from the back- bone: 
Seaſon them with. pepper, mace, and a few cloves 
beat fine, and a little ſalt; ſeaſon the fiſh well, 
and lay them into a. pan very: cloſe,. intermixing 
here and there a bay leaf. Leave ſome room in the 
pan, becauſe it muſt⸗be filled up. with vinegar; tie 
brown paper over the, top three times double, and 
bake them with a batch of bread, and when the bread; 
is drawn, let your herrings ſtay in the oven till it is 
almoſt cold. They will 11 in this pickle for a 
month, but if, you would have them keep longer, 
bake them in. ſmaller pots. When they come from 
the oven, paur out all. the- liquor, and when quite 
cald, pour clarified butter over them, and 2 211 
will be excellent. good for. three months. 

Dry your roes. ea cloth, flour Same and f 
them in butter; they are delicate; ſend hook? to c 
table with butter and muſtard- in a cpr 

Pilchards and ſprats may be done. the ſame way. 
Note. When you bake pilchards, don't cut off 
the heads, but with a pair of ſciſſars cut off. all: thei, 
hns cloſe.::. - 

Add to your ſpice fof ſprats a bit of fal- prunella x 
beat fine, and: they will look like dehnen Us 


To ſouſe Mackrel. / _ : 


WASH and gut them very clean, take out the, - 

roes, and boil them in ſalt and water till they are 
enough, then take them out, and lay them in a deep 
diſh; ; pour: out half the liquor they y were boiled in, 
: | en Das 2 * 4 


>, — 
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and add vinegar, with two or three bay leaves. Let 


them lay two. days before you uſe them. 
nn 


SCALE and clean your pike very well, dry it in 


a cloth, and make a force- meat thus: Take the 


meat of a large eel, a good whiting, and two an- 


chovies; chop them ſmall, and pound them in a mor- 
tar, with four oyſters bearded: Grate ſome crumbs 
of bread fine, with chopped parſly, one ſhalot, a little 
thyme, and ſome pepper and ſalt: Chop about 
three ounces of beef ſuet very fine, and mix all 
together with the yolk of an egg, and fill the belly 


of the pike with it, and ſew it up; draw with 


a pack-needle ſome Mer through the eye, the 
middle, and the tail, and pull it tight, till the fiſh 
is in the ſhape of an 8; wafh it over with the yolk 
of an egg, and a little melted butter; then Grew 


| bread crumbs over that, and ſend it to the oven to 


bake. If you have any force-meat left, make it 


up into little balls, and fry them to lay round the 


fiſh, Take the bones of your eel and whiting, 


chop them down, put to them one anchovy, a fag- 
got of herbs, a little whole pepper, a blade of 
mace, half a pint of Water, and a gill of red wine; 
boil theſe for about half an hour, ſtrain it off, 
and the liquor. Roll a good lump of butter in flour, 
and break it in. Let the ſauce be ready againſt the 


pike comes from the oven, then throw in your 


balls; take the pike up, and lay it in the diſh, draw. 
out t he packthread, and pour in the ſauce. Gar- 
. 
If you pleaſe, you may roaſt it with a force- 

meat in the belly; but then you muſt put it 


into 2 
Cradle- 


C. 
OI 
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þ wo 470% flat ile 4 n ee 

* OU muſt be very careful in the —— of 
pour fiſh; It requires as much care in. the 

geaniag, as in the dreſſing. When fifth is to 
be boiled, have plenty of water, a good deal I 
ſalt, and a little vinegar; Before you put them in, 
cut off the fins, and never let them boil hard, for 
that will make them fly. While they are boiling, 
take off all the ſcum that riſes; this will keep them 
white. When you ſend zbem to table, lay them. 
on a fiſh-plate, inthe diſh. 

When you'fry. fiſh, . 1857 them W lot, cub | 
them over with the yolk of an egg; 977 
ſome flaur; let your- nr butter, W 4, en 
be ready to boil before: you" put in the fiſt ; fro 
them off withea" quick fire, and let them be of a fine 
brown. Before you'duſh” them up; lay them uf 
on a drainer before the fire flopin 2 per two or thr 8 
minutes, which will ee eatin greaf 
| You muſt obſerye ' on, faſt-days, 20D Io 2 
never to dreſs your. fiſh in OY, wang, . butter or. 


ol: deaths 


x 1 
> * 1 g : * A 4 « * © N : 4 * = 
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LAN and dry your” herrings 11 1 cloth; let 
the gridiron be very clean, and à good Clear 
fre. Cut the heads off the fiſh, and throw fine 
ſalt over them; rub the gridiron with a bit of far 
bacon, or butter, and the herrings wr not ſtick ;. 
while they are broiling, maffi the heads, and Poll i 
them in ſome ale, a flice af onion, and ſome who! e. 
Pepper; $ Jer” boil about cent Ik mutes, > WE 


3 


. I 
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off, and thicken it up with butter and flour, and 
two ſpoonfuis of muſtard; pour your ſauce into a 
baſon, ſet it in the bete of the diſh, and the her- 3 
aeg round „ 


75 fry na. 


AFTER having - cleaned your herrings, take out 
the roes, 57 them 47 the herrings in a cloth; 
flour them, and fry them in butter of a fine brown; 5 
lay them before A's fire to drain: Qlice three or four 
onions, flour them, and fry them nicely, (diſh up 


the e and garniſh them with the roes and 


butter and muſtard in a cup. 


onions: Send them up as hot as you can, with, 


"EP ISI 1 FM) 


Do dreſs red Herrings and Greens. 8 


Bou. a cabbage, and ſome ſprouts, nicely pick- 

ed; when the cabbage is tender, take it up, cut 
it pretty ſmall, put it into a ſauce- pan, with a good 
piece of butter, and ſome pepper and ſalt; then: 
then take ſome red herrings, cut off the heads, and 


| ſkin them, and lay them on the gridiron, over a. 
clear fire; they will be done in four or five minutes; 


lay the cabbage in the middle of your diſh, as high 


2s you can, then lay the herring aſlant upon it, and. 


A 


the fprouts round the herrings. | Send it hot to 
table, with plain butter in a cup. 

Vou may pick the meat off your nerrings when 
tbey are broiled, and toſs them up with To cab- 
W if K like it. 


"To butter OT or Tobler. 


Piex all the meat out of the ſhells and body of 
a large crab, or two middling ones; mince it 


* and put it into a clean ſauce- pan, with a 


gn 
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in of white wine, a little nutmeg grated, and a 

ittle beaten mace, with a ſpoonful of vinegar, a 
few bread crumbs, and one anchovy ſplit and: 
bruiſed very fine; ſet:it over a clear fire, or ſtoveg 

and let it boil for a: minute or two, ſhaking the - 
| fauce-pan now. and then. Take a good piece of 
butter rolled in flour, break it into your crab, and. 
let all boil- together, till it is thick; then fill. the. 
largeſt ſhell of a crab you have, put it into the 
middle of the diſh, and the reſt of the meat in 
ſmall ſaucers round. it ; lay boiled crak de- 5 
tween each ſaucer,. with: the claws outward... 

This is:a.very good fide-diſh fer a ſupper;: or a 
fiſh-dinner. - Yor may butter labſters the ſame 
way, but inſtead of 3 cut the chines of 
our lobſters in two, pepper and falt- them, then 
— 5 them over. a clear fire, and . the diſh . 
with them. 


To dreſs. a Dit of Liars: 


BOIL four lobſters, one large, and three bauer | 
when boiled, lay the large lobſter before a good 
fire, and baſte.it with butter, pick all the meat out 
of the. other lobſters, except the chines; .mince: 
them in the ſame anner as. you dreſſed your crab, 
pepper. and ſalt the chines, and ſplit them and broil 
them; when all is ready, take the lobſter from the 
fire, break off the claws, bruiſe them, ang lay them 
on each fide the body, near the head; ſplit the tail, 
lay your lobſters bodies round the —— 
filled with the minced meat, and the broiled chines 


d- lobſter,, _ 


round them: Send. them to dolle with pn: butter 3 


in a boat. 


* 
* 


Py 8 
a? 3 
— 
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To hre Lebſters. * : | 


on. your 1obfters firſt, then cli we tel wag 
ons Put all the body into the back, ſhell, 
crack the claws, pepper and ſalt them, and broit 
them on a clear fire. Baſte them with butter, 


and ſend them to table REY butter and MEA in a 
boat. WY 9s 1 8 


B 


To ras/t live Lobau, 


TE them faſt on the ſpit,” and baſte them with : 

ſalt and water, till they are red; then baſte 
them with butter. Send them to table with butter 
and vinegar, a little white wine, and alittle grated 
nutmeg ; boil all together, and put it into a Bott. : 


75 dreſs Salt — 


=. BACKLIO, old ling, and tuſk, are e e 
| the beſt ſalt fiſh. 51d ling and backlio, muſt 
be laid in water for ten or twelve hours, then t ken 
out, and ſcaled very clean; waſh the fiſh, and let it 
lay out of water till you want to uſe it; if it is the 
next day, it will be the better. When you dreſs 
UM it, put it into cold water, and let it do as gently as 
poſſible; let it be boiled ſo tender, that you may 
put a fork into any part of it without ſticking, then 
= it is enough. Lay a clean napkin over your difh, . 
take up the fiſh, lay it upon the napkin,” and 
throw the corners over each other, Send it to 
table with egg ſauce in a baſon, parſnips ſliced, and | 
butter and muſtard in a boat. 
In Spain they eat it with oil, / muſtard, ' and 
orange. 55 


7 PRI —— — 
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t To dreſs Tuſk, 
T7 AY the tufk in water the firſt thing in the morn- 
ing; after it has lain three or four hours, ſcale 
and clean it very well; then ſhift the water, and let 
it lie till you want to dreſs it. If it is large, cut 
it down the back, and then acroſs ; if ſmall, only 
down the back; put it into cold water, and let 
it boil gently for about twenty minutes. Send it 
to table in a napkin; with egg fauce, butter and 
muſtard, and parſnips cut in flices, in a plate, 
To dreſi Salt Fiſh, | =, 
WATERED cod muſt be put into cold water, and 
boiled gently, till you can run a wheat ſtraw. 
through, ſcumming it Very Cn in the boiling; 
ſend it to table on a fiſh-plate, garniſhed with - 
chopped eggs and parſnips. Send parſnips in one 
plate, and carrots in another, with egg ſauce in a 
baſon ;aplain butter, and butter and muſtard in 
boats. wks „ 


3 ad 
. * * 


A Letter from a Lady to the Counteſs of * * 4, con 
taining the beſt Method of dreſſing Turtles. 


| L Lucy did me the honour of a viſit this 
morning, and deſired me to ſend your ladyſhip 


oh 


my receipt for dreffing a turtle. This I the more 


chearfully do, madam, as I think it is infinitely" 
the beſt method, and makes a moſt elegant diſh at 
a little expence. I had it from a gentleman who 


5 26g 
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Has-often eat them in thoſe countries where they 
moſt abound, and who is in all reſpects a man of 
elegance and taſte. + Your wiſe men at London, ma- 
dam, ſpoil. their turtles, as we often do our com. 
pliments, and even our letters, by endeavouring to 
make them better than they ought to be. They 
kill the turtle, and let it hang. up till the j uices are. 
in ſome ſtate of putrefaction before they begin to dreſs 
it, and then throw in, a thouſand ingredients to 
deprive it of its natural flavour, which is amazing- 
ly abſurd. I wonder theſe people of extreme — 0 d 
don't hang up their pine- apples till they are rotten, 
and then mix onions with them, to heighten the 
reliſh. Surely there is as much reaſon for the one 
as the other. Some ſeaſoning is indeed neceſſary, 
and all that is fo, your ladyſhip will. find in- the fol- 
lowing receipt. 3 5 1 
„The. morning that yqu intend to dreſs the. - 
turtle, fill a boiler or: kettle with a quantity of wa- 
ter ſufficient to ſcald the callapach and callapee, 
the fins, c. and. about nine o'clock hang up your: 
turtle by the hind fins, cut off its head, and fave; 
the blood; then with a ſharp pointed knife ſeparate 
the callapach from the callapee (or the back from 
the belly part) down to the ſhoulders, ſo as to 
come at the entrails, which take out, and clean 
them, as you would thoſe of any other animal, and 
throw them into a tub of clean water, taking 
reat care not to break the gall, but cut it off the 
gf e! throw... it. away. Then ſeparate each 
diſtinctly, and take. the guts into another veſſel, 
open them with a ſmall penknife, from end to end, 
waſh them clean, and draw them through a woollen 
cloth in warm water, to clear away the ſlime, and. 
theu put them into clean cold water till they 2 
„ | | | UicGs.., 
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uſed, with the other part of the entrails, which 
muſt all be cut up ſmall to be mixed in the baking 
diſhes with. the meat. This done, ſeparate the 
back and belly pieces entirely, cutting away the 
four fins by the upper joint, which ſcald, peeF 
eff the looſe ſkin, and cut them into ſmall pieces, 


laying them by themſelves, either in another veſſel,” - 


er on the table, ready to be feaſoned. Then cut 
off the meat from the belly part, and clean the 


back from the lungs, kidneys, &c. and that meat 
cut into pieces as ſmall as a walnut, laying it like- 


wiſe by itſelf. After this you are to ſcald the back 
and belly pieces, pulling off the ſhell from the back 


and the yellow ſkin from the belly-; when all will be. 
white and clean, and with the kitchen cleaver cut 


thoſe up hkewiſe into pieces about- the bigneſs or 


breadth of a card. Put thoſe pieces into clean cold 
water, waſh them out, and place them in a heap. 


on the table, ſo that each part may lie by itſelf. 


The meat, being thus prepared and laid fepa-. - 


rately for ſeaſoning, mix two- third parts of ſalt, or 


rather more, and one-third part of Cayenne pepper, 
black pepper, and a ſpoonful of nutmeg and mace 
pounded fine, and mixed together; the quantity to 
be proportioned to the ſize of the turtle, fo that in 


— 


* 


each diſh there may be about three ſpoonfuls of ſe- 


ſoning to every twelve pounds of meat. 
Your meat being thus ſeaſoned, get ſome ſweet 


herbs, ſuch as thyme, ſavory, &c. let them be 
dried and rubbed fine, and having provided fome.. 


deep diſhes to -bake it in, (which ſhould be of the 


common brown ware) put in the coarſeſt parts of 
the meat at the bottom, with about a quarter of a 
pound of butter in each diſh, and then ſome of 

each of the ſeveral parcels of meat, ſo that the 


diſhes. 


2 


* 
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diſhes may be all alike, and have equal portions of 
the different parts of the turtle; and between each 
Izying of the meat, ſtrew a little of this mixture of 


{ſweet herbs. F ill your diſhes within an inch and 


an half, or two inches of the top; boil the blood 
of the turtle, and put into it; then lay on force- 
meat. balls made of veal, or fowl, highly ſeaſoned 


with the fame ſeaſoning as the turtle; put into 


each diſh a gill of good Madeira wine, and as much 
water as it will conveniently hold; then break over 
it five or ſix eggs, to keep the meat from ſcorching 
at the topy and over. that ſhake a ſmall handful of 
ſhred parily, to make it look green; which done, 


put yourdiſhes into an oven made hot enough to bake 


bread, and in an hour and a half, or two hours, 


{according to the ſize of the diſhes) It: will we ſuf- 
ciently done. 


By this method of dreſſing the turtle, your Indi 


hip will have the fine —.— of the fiſh; and a rieh 
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. S 5 genereliy Cal =) 5 ; turtle to o the table! in 
the diſhes in which it is baked, in order to keep it 
warm while it is eating; but I don't know how this 
may 1 withyour Marta“ $ deen Frog” 
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To dreſs. a mack Turtle. 2 
AKE a calf's head, and ſcald off the hair, as. 
you would do off a pig; then clean it, cut off. 
the horny part in thin ilices, with as little of the. 
1can as poſſible; put in a few chopped oyſters, and 
the brains; have ready between a quart and three 
pints of ſtrong mutton, or veal gravey, with a 
quart of Madeira wine, a large | tea-{poonful. of 
Cayenne pepper, a large onion chopped very ſmall; 
the peel of half a large lemon, ſhred as fine as 
poſſible, a little ſalt, the juice of four lemons, and 
ſome ſweet herbs cut Gmail) ſtew all theſe together 
till the meat is very tender, which will be in about 
an hour and an half; and then have ready the 
back ſhell of a turtle, lined with a paſte of flour“ 
and water, which you muſt firſt ſet : in the oven to- 
barden; then put in the ingredients, and ſet it into 
6 the oven to br gt the top-; — that 1 2 
| fet your garniſh. at the top with the yolks of eggs 
boiled Bees and force-meat balls. Re _— 
N. B. This receipt is for a large head; if you 
cannot get the ſhell of a turtle; a china ſoup-diſn 
will do as well; and if no oven is at hand, the 
ſetting may be omitted; if no oyſters are to be hac 
it is very gi, Wife 8 
It has been dreſſed with but a pint of wine, and 
the juice of two lemons. eee 
When the horny part is boi 
then put in your white meat. V 
It will do without the oven. Take a fine knuckle 
of veal, cut off the ſkin, and cut ſome of the fine 
frm lean into ſmall pieces, as you do the white 


meat 


led a little tender, 


m4 | The Mopkxw ART of Cook Ex 
meat of a turtle, and ſtew it with the other white 
. . 8 l 
Take the firm hard fat which grows between the 
meat, and lay that into the ſauce of ſpinage or ſo- 
rel, till half an hour before the above is ready; 
then take it out, and lay it on a ſieve to drain I. 
and put in juice to ſtew with the above. The re- 
mainder of the knuckle will help the gravy. 


Tomake PASTE different Ways. 
LS. ane 5-7 
po a pound of flour rub in, very ſmall, three 

1 quarters of a pound of butter; put to it three 


ſpoonfuls of pounded ſugar, finely ſifted, the os. 
of three eggs beat up well with two ſpoonfuls of. 


roſe-water, work it into a paſte, roll it out thin. 
and even, and bake it in a flack oven. If you 
would have it iced, dip a feather in fair water, and 
rub it over-your-paſte when you have lidded your 
tarts, and ſift ſome double refined ſugar over them. 
A A mice Paſte for Tarts. , 


- 


CCORDING to what quantity of paſte you 
A 'want, take the yolks of five or ſix eggs, well 
heat and ſtrained; then work in a pound of butter 
with your hand, till it has taken up all the eggs; 
put to it two ſpoonfuls of loaf- fugar finely ſifted, 
and half a gill of water; then put in as much fine 
flour as will make it into a paſte; whef it is wrought i 
well together, it is fit for uſe. Roll it out thin, 
 apd prick it over with a pin, to prevent it from, 


" 
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: Another Paſte for Tarts, TT 
ITO half a pound of fine flour, rub in half a 

1 pound of butter, fix ounees of ſugar ſiſt- 
ed, and as little water as will make-it into a paſte ; 
beat it well with the rolling-pin, and roll it out 
„ W e 


Another Muy to make Paſte for Tarts. 
UB a quarter of a pound of butter into a pint 
of flour, beat up two eggs, with a ſpoonful _ 
of double refined ſugar, and two or three ſpoonfuls 
of cream, to make it into a paſte ; work it as little 
as you can, and roll it out thin. If you bake your 
tarts in tin patties, butter them well firſt, then duſt 
on alittle flour, and lay in your paſte; and be ſure - 
not to fill them too full of fruit © 


above. 1 | ; FRI 


UB into a quartern of fine flour .a pound of 
I butter, wet it as little as you can, to make it 
into a ſtiff paſte, handle it as lightly as poſſible, 
roll it out twice or thrice, and it is fit for uſe. 
TO a pound of flour add three quarters of a 
pound of butter, mix them together, with as 
little water as will make it into a paſte ; beat it ; 
well with the rolling-pin, and roll it out for uſe. _ 


* 
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A Handing Cruſt for great Pies. Di 
'Þ OIL fix pounds of butter ina gallon of water, and 
D ſkim it off with as little of the water as you can, 


into a peck of fine flour; work it up well into 3 


paſte, which pull to pieces till it is cold: Then make 
up into what ſhape you pleaſe. This is fit for the 
e of a gooſe pye, or any other large {ſtanding 
PYE- HSI : 8 5 l "C3 v0 7 
Ro, 7 oo 8 
TAKE. a pound of clean beef-dripping, 'boil'it 


in water, and ftrain it through a ſieve, let it 


ſtand till cold, then take it off the water, and ſcrape 


the bottom of it; boil it ſo three or four times, 


then work it well up in two pounds of flour; let it 


Water. This makes a very nice eruſt. 
55 A Cruſt for Cuftards. 


be very well mixed, make it into a paſte with cold 


F a pound of Nour add twelve ounces of but- 


ter, the yolks of four eggs, five or fix ſpoon- 


Fuls of thick cream, mix all togother, and let it lay 


for near twenty minutes, then work it up well, and 
roll it out thin. e e e, ng on on 

To make Puff-Paſte for Veniſon, or other Pies, 
FAKE a pound of butter, and a pound of flour, 
1 pincha quarter of a pound into the flour firſt, 
mix it with water not too ſtiff, and roll it out 


oy thin; then pinch another layer of the 


butter, about the bigneſs of half a crown, in thin 
pieces, and lay it upon your paſte ; fold the paſte 
up, put no flour upon your butter, and as little 
as you can in rolling of it out upon your dreſſer ; 
x then 


„ T ˙ A Cot en 1 
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men roll it out again, pinch in the remainder 
of the butter, and rollt once more. In the ſum- 
mer time, make it in a cool place, or early in the 
morning: ds HDR 3 CT | 
| To make a Veniſon Paſty. 1 
1 a fide of veniſon, bone it, and ſeaſon it 
with pepper and falt, cloves, and mace finely 
beaten 3 cut your venifon in large pieces, and ſea- 
ſon it very well with your ſpices, then lay it into an 
earthen pan; make a good gravey of two pound of 
beef, and pour this gravey over the veniſon ; take 
threequarters ofa pound of beef fuet, well pickedfrom 
the ſkins, wet a coarſe cloth, lay your ſuit on it, 
and cover it over, and beat it with a rolling-pin, 
till it is as fine as butter; as your cloth dries, 
wet it, and ſhift your ſuet, and put it over the 


top of the veniſon; make a paſte of flour and 


water, and cover the 


to bake ; it is beſt baked with a batch of bread; 
when it comes from the oven, and is quite cold, 
make a puff- paſte; lay a paſte all over your dith, 
and a roll round the inſide, then put in your ve- 
niſon with the fat, and all the gravey, if the difh 
will hold it; put on the lid, and ornament it as 
your fancy leads. It will take two hours and a 
bag in a quick oven. A theeo of paper laid on 
the top, will prevent it from catching, and the cruft 
will be of, a neger {OI TG 
By baking your veniſon. in this manner, it will 
keep four or five days before you ule. it, if you do 
not take d me fut rims 
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pan, and fend it to the oven | 5 
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1 Kidney Paſties. grep 5 
_*T'AKE the kidney and fat of a loin of veal, an 
the 
ther, and ſeaſon with. beaten cloves, mace, nutmeg, 
and falt ; ſweeten with ſugar, and add currants to 
it, if you pleaſe; mix them all well together; 
make your paſties of puff- paſte, in what ſhape you 
pleaſe, and fry them of a fine brown, in hog's 


. . Seweet-bread Paſties. 


fine with marrow, or the kidney-fat of a loin of 


veal, ſome grated bread, the;yolks of two eggs, a 


little cream, roſe-water, ſugar and nutmeg. Make 


a puff-paſte with butter rolled in flour, the yolks of 
two eggs, anda little ſugar and roſe-water : Roll it 


out in the form ef ſmall paſties; put in your com- 


pound, make them up and fry them of a fine brown, 


or bake. them. | 
2 i» Apple-Paſtier to*beifried. VV»ÿtn; 
PARE and quarter your apples, and boil them in 

ſugar and water, with a ſtick of cinnamon, till 


tender ; then take out the cinnamon, pour off the 


ſyrup, and add white wine, juice of lemon, a 
bit of butter, a. little orange flour- water, or a little 

aðmbergreaſe; ſtir all well together, and when cold, 
put them in a puff - paſte, and fry them. _ 


+ Petit Pofties for garniſhing of Diſhes. 


\ FAKE thort cruſt, roll it thick, as wide as a 


"> crown-piece,, and an inch deep; then take 2 


piece | of veal, about half.a pound, as much bacon | 


* and 


olks of hard eggs ſhred very fine toge- 


ARBOIL your ſweet-breads, chop them very 
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and beef ſuet cut in pieces, and toſs all together in 
a. ſmall ſtew- pan, for eight or ten minutes: Take it 
out, and pound it in a marble mortar, with fine 
ſpice, ſalt, and ſweet herbs. ſhred fine, and when it 
is like a paſte, chop ſome muſhrooms very fine, and 
put to it; moiſten it with cream or milk; fill your; 
patties, and cover them; rub them over with the 
yolk of an egg, and bake them. If it is for fiſh, ; 
fill your paſties with lobſter, or the melts of fiſh +. 
ſeaſoned e ſalt, and a little white wine. 
For a calf's head, fill the paſties with the brains, 

ſeaſoned with pepper, ſalt, and ſweet herboz. 


Wh A ſſiuset Lamb Pye: .....__- 5046 


MAKE a good puff paſte; then cut a loinof lamb - 
N into chops, and ſeaſon with ſalt and nutmeg; 
lay a paſte over the bottom of your diſh; put in 
your chops, with a handful of currarits waſhed and 

picked very clean; lay on your lid, and bake it- 
When it comes from the oven, take of the lid nice- 
iy, and pour over a. caudle made of, white; wine, the 
yolks of eggs, a little nutmeg, and ſugar pound 
ed: Lay the lid on again, and ſend it to table as hot? 
F / ( E. M 


MAKE a good puff-paſte, and ſheet your diſh; 
++ cut the yeal into pieces, ſeaſon it with pep- 
per, mace, and a; tinely beat, and a littie - 
falt; lay it into the cruit, with lamb-ſtones, fweets | 


breads, the yolks of hard eggs, an artichoak-bet- 
tom boiled, and cut in dice, and the tops of aſpa- 
ragus; put in about half a pint of water, lay pieces 
of butter over the top, put on the lid, and or- 
nament it to your fancy. _ a quick oyen, about 


* 


An 
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an hour and an half will bake it. Make a caudle 
for it thus: Fake half -a pint of ſtrong veal broth, 


a gill of white wine, and the yolks of three eggs; 
* ſet this over the ſtove, and keep it ſtirring; put in 
"ſome grated nutmeg, and a little ſalt; when it 
boils, if there is any ſcum, take it off; pour ina 
gilliof cream, keep it ſtirring till it ſimmers, then 
take the lid of your pye off carefully, and pour the 
caudle over it, ths 


Jamb-this way. 
x Beef Steak Pye. 
AKE "Tump ſteaks, beat them with a roll- 
in ow and ſeaſon, with pepper and ſalt, to 


your taſte ; lay them into the cruſt; pour in a8 
href, as. will almoſt fill the diſh ; lid your 


Poe, e ee well baked. 

e, make. a. Pigeon, Pye. 

T eignt pigeons, picked and drawn, cut 
"oe with ſome of it; then take half a pound of 
Freſh butters and work. up with the remainder of 
the ſeaſoning, and put an equal quantity into the 


belly of each pigeon. Make a good: pult-paſte 


cruſt; lay fome round the inſide; then put in 


your pigeons with the livers, Eis zards, hearts, and 
pinions, and the yolk of a hard egg between each; 
& full of water, lid it over, and 


fill the diſh almo 
Ttetit be well baked. 


: You may lay a beef ſteak at the bottom, and 


Jeave. out the We e or you wy" add to 


Wers J 


118 


6 


ake it round, lay on the lid as ex. 
act as you can, and ſend i to table. Yu _y do 


off the pinions and legs; mix together ſalt, 
, and beaten mace; rub them. on: the out- 
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meat balls, artichoak bottoms, morels, truffles; 
freſh muſhrooms; cocks-combs, and ox palates, if 


oy 


you want to have a fine pigeon pye. 
AJ Battalia Pye. ; _— 2 2? 


TPAKE a nice chicken, cut off the legs, and 
J preſs down the breaſt-bone; and four nice 
pigeons truſſed flat. Make a good puff-paſte, and 


— 


lay ſome round the inſide of your diflv; mix pep- 


per, ſalt, nutmeg, mace, and two cloves finely 
beat; ſeafon your chicken and pigeons with itz 
lay the chicken in the middle, and the pigeons in 
four quarters; then take lamb-ſtones and ſweet- 
| breads, cut in pieces, with artichoak_ bottomg 
boiled, and cut in dice, <ocks-combs blanched, 


ſome ſeaſoning over theſe, and fill up the ſpace be- 


tween your pigeons ; lay a piece of butter on the 
chicken, and each pigeon ; pour in half a pint of 


water, and bake it an hour, or ſomething, better. 
When it comes from the oven, Have reatly, ac 
cording to the bigneſs of the pye, a caudle made 


of ſtrong veal broth, the yolks. of eggs, a little 
white wine * and ſome Cream 5 let it ju bot]; and. 
take care it is not curdled; take the lid off your 
pye carefully, and pour this over; then lay on 


your lid, and ſend it to table. | 
e, Pre. © Os 
TAKE a couple of .nice. chickens, cut them to: 


pieces, and ſeaſon them with pepper, ſalt, and 
a little mace ; make a force-meat of half a pound 


of veal, half a pound of ſuet, an anchoyy cut 


ſmall, a little lemon-peel ſhred fine, and a {pris of 
thyme ſtripped ; beat theſe in a mortar to a fine 
$32. paſte, 


4 
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paſte, and mix all well together witlr the yolk of 


an egg; make a good puff-paſte, and 350 ſome 


force-meat round the inſide of the diſh; one 
en at the bottom; over that lay 18 [weet- 
"breads cut in pieces, Tome cocks-combs blanched, 
morels, and truffles ; . ſeaſon the -ſweet-breads as 
you did the chickens ; then lay the reſt of the 
chicken on, pour in half a pint of water, lid 


your pye, and let it be well baked: When it 


comes fram the oven, take off the lid, and fill it 


with a good gravy; lay on the lid 18 5 a 


and ſend it to table. 
A Devonſhire Squab FR 


lay a layer of pippins, and ftrew ſu- 
gar over them; cut a loin of mutton into ſteaks, 
ſeaſon them with pepper and ſalt; lay a layer of 
ſteaks, then pippins; then lay ſome onions fliced 
thin on the apples, then the reſt of your mutton, 
and apples and onions over all; pour in a pint of 
Water, and lid your pye; let it be well baked. 


An Umble Pye. 


TT the umbles of deer, clear off all the fat 

and parboil them ; take their weight of beef 
ſuet, and-ſhred all together; put in half a pound of 
ſugar, and a ſeaſoning of ſalt, loves, mace, and 
nutmeg beaten, with two pounds of .currants clean 
waſhed and rubbed ; mix all well e on it 
into a . pulf-paſte, and bake it, 5 


MAK E a good cruſt, and ſheet your. diſh a1 
* over; 


# 
* 
t * 
* 
— 
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5 wm * a Duck "EY 


* a good puff- pair, and Ge your ail z 
take a couple of ducks, ſcalded very clean, 
then cut off the feet, and ſcald them, with the gib- 
ſets ; ſeaſon the ducks with pepper, ſalt, and beat- 
en mace, inſide and out; lay them in the diſh; 
feaſon the giblets, and lay round them; put in as 
much water as will- near fill the diſh; 202 on 1 the: 
cruſt, and bake it. | 


4g | To mate a Giblet Pie: 


L ET your gooſe giblets be well ſcaled and cleaned;, 
then ſet them over the fire, with water juſt e- 
nough to cover them, ſeaſoned with pepper, . ſalt, 
two or three blades of mace, an onion ſtuck with 
cloves, and a good bunch of ſweet herbs 3" let them 
ſtew over a flow fire till they are tender ; take them 
out of the liquor, ſet them by to cool, ſtrain the li- 
quor, and take off all the 2 very clean; make a 
þ good puff paſte, lay a rim in the inſide of the diſh, 
then lay in the giblets, and pour over as much of 
the liquor as you think ſufficient; lay on the lid, 
and bake it. If you think there is not liquor enough | 


k in the pye te it comes from the oven, heat the 
. remainder of the liquor they were ſtewed in, pour 
F it in, and ſerve. it up. | 
4 You may add force meat balls, acticRodk bottoms. 
© and the yolks of hard eggs, if you want a fine bye; 55 
t but cis! is a wry good one. 

3 v tl Pheaſant Sher. 


D RAW your pheaſants, ſeaſon them with pepper 
ſalt, and beaten mace; make a force meat 08 
veal, ſuet, crumbs of bread, ſweet herbs, and the li- 


— * | H 3 | vers 
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vers bruiſed; | ſeaſon with pepper and ſalt, and 
ſtuff the bodies of the pheaſants; make a good puff 


| 70055 lay a rim round the inſide of the diſh, lay in 


he pheaſants, and take a piece of freſh butter and 
lay all over the breaſts; make the r emainder of the 
force meat into balls, and lay them in between; 
when it comes from the oven, raiſe the cruſt careful. 
ly, and pour into it a ragoo of ſweet breads, or a 
brown cullice; lay the lid on again, and ſerve it up, 


A Green Se.. 


B ONE, your gooſe, and take out all the fat from the 


inſide; ſeaſon it with pepper, ſalt and mace beaten 


fine; lay a rim of good paſte in the diſh; cut upa 


rabit as you would for a frigacee, ſeaſon it as above, 
and lay this round the gooſe; fill the diſh with wa- 
ter et your diſcretion; lid the pye, and let it be well 
dae ela the re and eb 
To make an Oyſter Pye. | 

'T ARE a pint of large oyſters, ftew them in their 
= own liquor, with a tea cup full of fair water ad- 
ded to it; waſh them clean out of the liquor, and 
ſtrain it off for uſe; cut the kidney of a loin of veal 
into thin flices, and ſeaſon it with pepper, falt, and 


beaten mace; lay a rim of paſte in the inſide of the 


diſh, lay in the ſlices of kidney over that, and 
put your oyſters, and ſeaſoning over them: Take 
the inſide of a marrow bone, cut it in ſlices, and lay 
over the oyſters; lay on a puff paſte and bake it; 
when it comes from the oven, put about a gill of 
the oyſter liquor, with two ſpoonfuls of white wine 
thickened. up, into the pye; and ſerve it for a fide 
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To nals an Artichoak Px. 


* þ AKE the bottoms, when boiled, of asmany ar- 


tichoaks as you want for your dim; ſeaſon them 
with beaten mace, pepper and ſalt; ſheet your diſh 
with puff paſte, and lay ſome freſh butter at the bot 
tom; then lay a layer of artichoak broke in bits, 
and ſome more butter over the artichoaks; boil half 


an ounce of morels and truffles, ſtrain off the water” 
they were boiled in, cut them ſmall, and ftrew them. 
over; then lay another layer of artichoaks ſeaſoned 
as: above, ad 


ad the yolks * eight or ten eggs boiled 
hard; put a gill of white wine to the liquor your 
morels were boiled i in, and pour over the pye, . lid it 


over, and. when the cruſt is done, the THER be | 8 


_ 
To mals a ſweet Eee: Pye. 


S HEE your diſh with a puff paſte, N 


eggs boy cut them in flices, and lay them —_ 
the 3 lay — bits of butter over the 
and pick half a- pound of currants very ſh and 
ſtrew them over; grate a ſmall ware. ny make 


it pretty ſweet with 5 beat up four eggs very 


well in half a pint of white wine, and ſtrain it over 
all; cover your pye, and bake it half an hour. 


To make an Oyſfter Pye another Way. 


T AKE large 2 enough to fill the diſh you: 
intend to make your pye in, waſh them clean 

in their own liquor, put a paſte all over the An, 

and lay in the oyſters; ſtrew a little pepper and ſalt 
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4 


over them, and put in a Kan piece of butter, 


and the 1 1 5 of hard 9 ain the oyſter liquor 


over. 
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over all, and put on the lid. About an hour wilf 
bake it in a quick oven. 

Vou may add artichoak bottoms, morels, and 
truffles, and fry Fon. NT before you make © your 
Pye. I 

| Th E make Oyſter Loaves. 

AKE a French roll, cut a hole in the top, take 

out all the crumb as clean as you can, but be 
careful you do not break through the ſides; take a 
pint: of oyſters, put them into a ſauce pan with a 
blade of mace, a bit of onion, and ſome whole pep. 
per, when they are ſtewed enough, take them out, 
and waſh them very clean in their own liquor; ſtrain 
the liquor into a clean ſauce- pan, add to ita ſpoon- 
ful of ketchup, and about a gill of red wine; burn 
ſome butter, and thicken. it with flower till ic is of 
a fine brown, and very thick; put in the oyſters and 
liquor, toſs them up together, then. put your loaves 
into the ſtew pan, and juſt turn them round, fil 
your loaves with the oyſters and ſauce, put on the 
tops, and ſend them to radle, it is a pretty hide diſh 
for a firſt coarſe. 

You may either baiden your ole before the fire, 
or fry them of a fine brown which your like beſt, be- 
fore you fill them. 


To make a Side Pye. 


AKE puff pate, and lay over your diſh ; 

5 clean and ſcale a middling piece of ſalmon, cut 
it into three or four pieces, according to the ſize of 

your diſh, and ſeaſon it pretty high with mace, cloves, 

pepper, and ſalt; put ſome butter at the botom, and 

lay in the falmon take the meat of a lobſter cut 


ſmall, and bruiſe the body with an anchovy; melt 


as 


By = 
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is much butter as you think proper, ſtir, the lob- 
ſter into it, with a glaſs of white wine, and a little 
nutmeg ; pour this over the ſalmon, lay on the 
top cruſt, and let it be well baked.. 


3 To make a. Lobſter Pye. 
QHEET your diſh with a puff-paſte, then take two 
boiled lobſters; andcut the tails into eight pieces; 
take the meat out of the claws, and lay the tails 
and claws into the pye; pick out all the meat from 
the chines, and bruiſe the bodies very fine; melt half 
a pound of butter, put the e meat and bo- 
dies into it, with two ſpoonfuls of grated bread, 
and a glaſs of white wine; ſeaſon it with pepper, 
ſalt, and nutmeg; pour this over the lobſters, lay» 
on the lid, and bake it in a flow. oven. . 
| A Patty of Labſters.<- - 85 
V OU N lobſters being boiled, cut them in 
pieces; take the ſmall claws, and the ſpawn, 
and pound them fine in a marble mortar; add a 
ladle-full of ſtrong fiſh broth, an anchovy bruiſed, 
and the upper cruſt of a French roll; boil all toge- 
taer, and {tran through a fine ſieve, to the thick- 
neſs of cream; take half of this, and put to it the 
bigneſs of an egg of butter, a little pepper and 
ſalt, and the juice of a lemon; let it be over the 
fire till the butter is melted; ſheet the patty, or 
diſh, with a good puff-paſte;; lay in the lobſters, 


and pour this over it; then put on the lid, and bake 
it. When it comes from the oven, take off the lid 
* _— nd toſs up the other half of your ſauce which 


you ſaved, with butter, and a ſpoonful of white wine, 
woche thickneſs of a good cream; pour this over, 


Hs „„ cut 
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cut the cover in two, and lay it on the top two 
Inches diſtant, that you may ſee what is under. 
Lou may bake craw-fifh, prawns, or ſhrimps, 
the ſame way; and they are all proper for a ſide-diſh 
or plate for a fecond courſe, 


. To make Herring Fre. 
CTAN your berrings, cut off the heads, fins, 
and tails ; ſeaſon them with beaten mace, pep- 
per, and ſalt; ſheet the diſh with a good paſte, and 
lay ſome freſh butter on it; lay in a layer of ap- 
ples, and onions cut in. thin. ſlices, then another 
row of herrings; put ſome pieces of butter on the 
top, and as much. water, as you think proper ; lay 
on the lid, and let it be well baked. You may uſe 
it either cold or hot. e hos e 


To make a Flounder” Pye. 


CLEAN as many flounders as you think wil} 

EE fill your diſh firſt, ſet them, and take the 
fleſh clean from the bones; ſeaſon them with beat- 
en mace, pepper, and falt : Lay a good cruſt over 
the diſh, and ſome freſh butter upon that, then lay 
in the fiſh. Boil the bones with an onion, a little 
lemon-peel, a bit of horſe-radiſh, a faggot of 
herbs, and a cruft of bread, ſeaſoned with whole 
pepper, ſalt, and a blade of mace ; let theſe boil 
till there is juſt enough to fill the pye ; ſcum it 
very clean, and ftrain it; pour it over the fiſh, 
and lay on the lid. Let it be baked in a mode- 
. Ü l...... ui et | 5 
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dia make e Treat . i nent 08 
nn ſcale your trouts, and cut off the heads 
and fins; boil an eel for force-meat ; when 

u have cut off the meat of the eel, put the 
1 and the heads of the trout into the wa- 
ter it was boiled in, with an onion, mace, whole 
pepper, a little ſalt, and a faggot of ſweet herbs; 

let it boil down till there is but enough for the 
pye. Chop the meat of the eel very fine, add grat- 
ed bread, an anchovy chopped ſmall, ſweet herbs, 
and a gill of oyſters blanched and bearded, the 
yolks of two bard eggs chopped very fine, and as much 
melted butter as will make it into a ſtiff force- meat; 
ſeaſon the trout with mace, pepper and falt; fill the 
belly with the foree- meat, and make the remainder 
into balls; ſheet your difh with a good paſte, lay 
fome butter on that, then the trout and force meat; 
ſtrain off the fiſh-broth; and ſcum. it very cl 
and add a little white wine, and a pieceof butter rolled | 

in flour; when: it is all melted, pour it into the 

pye, and lid it over; bake it in a gentle oven, and 
» Rt.it be thoroughly dona. 
To make a Sal- Fiſb Pye. - 
BILL a fide of ſalt- fiſn as you 


would for eating; 
cut a ſquare bit out of the middle, about the 

bigneſs of your hind; take the skin off the other, 
and take out all the bones; mince this very ſmall 
with ſix eggs boiled hard; ſeaſon it with pepper, 
nutmeg, and beaten mace, then ſlice the crumb” 
of, French rolls thin into a- pan, pour over it a 
quart of boiling milk, and let it ſtand to ſoaæk; in 
the mean time, make a good puff-paſte, and ſhee 2 5 
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diſh all over; have in readineſs the quantity of two 


7 —— of parſly ſhred very fine, beat the bread 


well together, then put in the fiſh and eggs, and 
chopped parſly; ftir all well together; melt about 
three quarters of a pound of butter, and ſtir it into 
the ingredients, with a-gill of Mountain; pour this 


into the diſh, lay the ſquare piece of fiſh in tho 
middle; lay on the lid, and bake it an aur or 


A il more. 


Lou may make ling,” « or Rock-fiſh pye in this 


manner; but you are to obſerve, that all the skin is 
to be taken off, and not to put a piece whole into 
the pye, according to this receipt; but mince all 
the fiſh with the yolks of hard eggs, leaving out the 
Whites, and adding a large ſpoonful of made muſ- 
tard when you ſtir the eden together, before 

you put them into the pye. | 


To make a Carp Pye. 


Sc and clean a large carp, or two ſmall. 


ones, and cut off the fins ; boil an eel of about 
three quarters of a pound, tender; ; then take the 


meat clean from the bones; put the bones into the 


water it was boiled in, with a blade of mace, ſome 
whole pepper, an anchovy, a faggot of ſweet herbs, 


and an onion; let this boil till there is about half 


a pint; then take the fleſh of the eel, and cut it 


very ſmall, with the fame quantity of bread crumbs, 
half a pint of oyſters blanched and bearded, the yolks 
of three hard eggs, an anchovy,, ſome ce herbs, 


and a little lemon-peel, all chopped very fine; 


ſeaſon it with pepper, ſalt, and nutmeg; work it 
with a quarter of a pound of butter, and fill the 
belly of the carp ; make a good puff- paſte, and 


lay a rim in the inhde of the diſh ; __— the fiſh i ” 
| an 


( 
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and if you have any force-meat left, make it into 
balls, and lay it in the inſides with the roes ; then 
ſcum the eel ſtock. clean, and add a gill of white 
wine, and a good piece of butter rolled in flour; 


pour this into the pye, and cover it. An hour will 
bake it in a quick oven, „„ 
„ To make a Soal Pye. > bu] 
CLE AN and bone a pair of large ſoals; boit 
V about two pounds »f eels tender; take off all 
the meat, put the bones into the water they were 
boiled in, with the bones of the ſoals, a blade of 
mace, whole pepper, and a little ſalt ; let this boi! 
till you have about half a pint of ſtrong broth. 
Take the fleſh off the eels, and chop it very fine, 
with alittle lemon-peel, an anchovy, parſly, and 
bread crumbs : Seaſon with pepper, ſalt, nutmeg, | 
and beaten mace ; melt a quarter of a pound of | 
butter, and work all up to a paſte. Sheet the diſh | 
with a good puff-paſte.; lay the force-meat on the 
| paſte, and then lay in the ſoals ; ſtrain off the broth, 
fcum it clean, pour over the fiſh a ſufficient quan- . 
. tity, and lay on the lid. When it comes. from 
the oven, if you have any of the broth left, you 


may warm it, and pour it into the pye. 25 


To make an Fel Pe. 
CLEAN your eels very well, and cut off the fins; 
cut them in pieces, about three inches long; 
ſeaſon them with pepper, ſalt, and beaten mace, to 
your palate; make a good cruſt, lay a rim in the 
inſide of the diſh, then put in the eels, and add a 
quarter of a pound of freſh butter broke in pieces 
between: Pour in as much water as the diſh will 


con- 
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conveniently hold; lay on the lid, and let it be 
thoroughly baked. 0 BE, 
% N . 
TAKE a middling turbot, clean it very well, cut: 
off the head, tail, and fins, Make a force. 
meat thus; take a large ee], boil it tender, then 
take off the fleſh; put 5 bones of the turbot and 
eel into the water the ce] was boiled in, with a fag- 
got of herbs, whole pepper, an onion, and an an- 
chovy; let, this boil till it becomes a ftrong broth, 
In the mean time, cut the eel very fine; add the 
ſame quantity of grated bread, a little lemon-peel, 
an anchovy, parſly, and the yolks of two or three 
hard eggs, and half a pint of oyſters blanched and 
bearded; chop all theſe as fine as poſſible ; mix all 
together with a quarter of a pound of melted but- 
ter; and with this force-meat lay a rim in the in- 
{ide of the diſh ; put in the turbot, and fill up the 
vacancies. with force-meat ; ſtrain off the broth, 
ſcum it very clean, and add a lump of butter rolled: 
in flour, and aglaſs of white wine; pour this over 
the fiſh. Make a good puff-paſte, cover the pye 
with it, and let it be thoroughly baked. When it 
comes from the oven, warm the remainder of the 
liquor; pour it in, and ſend it to table. 7 


' To make an Apple Pye... YN 
DARE, quarter, and core your apples, and throw 
them into water; make a good puff-paſte cruſt, 
and lay ſome round the fides of the diſh ; put a little 
ſugar at the bottom, then lay in the fruit cloſe ; ſhred 
a. little lemon- peel, and ſtrew it in; place in the 
reſt of your fruit, and ſome more ſugar, and lay 
on the lid, When it comes from the oven, you 

On 
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may take the lid off, and butter it, and lay it on as 
exact as you can; or, you may beat up the yolks 
of two eggs, with half a pint of .cre m; juſt let it 
boil, with a ſtick of cinnamon, and a laurel leaf; 
fweeten it to your taſte; take out the leaf and ein- 
namon, take off your lid, and cut it into fix cor- 
ner pieces; pour the cream over the apples, put 
the cruſt on, and ſend it to table, You may put 
in quince marmalade, with the apples, and fend it 
to table either hot or cold. . x 

Pear pye is made thus; pare, core, and quarter 
the pears ; put them into a clean ſauce- pan, with a 
piece of cinnamon, and as little water as will cover 
them; ſet them on a ſfow fire till tender; then put 
them into · a puff-paſte, with ſugar at diſeretion, 
and ſome of the liquor they were ſtewed in. This 
is ſent to table generally cold 


1 A nice Apple Pye. 
TAKE codlings, or the cleareſt apples you car 
get; pare, core, and cut them in thin flices; 
lay a piece of puff-paſte round the inſide of the 
_ diſh; put fome pounded ſugar at the bottom, then a 
layer of apples; pour in ſome currant jelly, then 
apples, then currant jelly; ſtrew in a little candied 
lemon- peel cut ſmall, and fill your diſh with ap- 
ples, as full as you would have it; put in the reſt 
of the ſugar, lid it with a good puff- paſte, and it 
is little inferior to a ſweet- meat py e... 


Wt To make ripe Fruit Pyes. . „ 
MAKE your cruſt good, lay a little round the 
++ ſides; put ſome fugar at the bottom; then 
lay in your fruit, and the remainder of the fugar at 
the top; lid it over. Thus you may make cherry 

; T , 6 . < ca- . 


160 The Mopkxw Axr of COOKERY, 


currant, plumb, ganſan, ane any other 
pies. | | 


To make Tarts. 
TAKE apples, or pears, cut them in fall 


quarters, and ſet. them over the fire, with a 
piece of lemon- peel, and ſome cinnamon; let 
them ſimmer in as much water as will cover them, 
till tender; and if you bake them in tin patty- 

ans, butter them firſt, and lay over a thin paſte; 
is in ſome ſugar, then the fruit, with three or 
four tea-ſpoonfuls of the liquor they were fim- 
mered in; put in a little more ſugar, and lid them 
over. If your tarts are made of apricots, green 
almonds, nectarines, or green plumbs, they muſt 
be ſcalded before you uſe them, and obſerve to put 
nothing to them but ſugar, and as little water as: 
poſſible; make uſe of the ſyrup they were ſcalded 
in, as you did for your apples, Sc. cherries, cur- 
rants, raſberries, and all ripe fruits need not be 
ſcalded ; and if you make your tarts in china, or 
glaſs patties, lay the ſugar at bottom, then the 
fruit, with a little more ſugar on the top; put no. 
paſte at the bottom, only lid them over, and bake 
them in a ſlack oven. Tou have receipts how to. 
make cruſt for tarts; mince pyes muſt be baked in 
tin patties, that you may ſlip them out into a diſh, f 
and a puft-paſte is the beſt for them. i 
When you make ſweet-meat tarts, or a crocant. 
tart, lay in the ſweet- meats, or preſerved fruit ei- 
ther in glaſs or china patties that are ſmall, for that 
rpoſe; lay a very thin cruſt on the top, and let 
them be baked no more than till your: cruſt is nice- 
1y coloured, and that in a flow oven. If you would 


have a crocant tart for the. middle of the 8 
a ſide- 


. 
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2 ſide-diſn, have a glaſs, or china diſh, of what 
fize you pleaſe, and lay in the oreferved fruit of 
different ſorts, (you muſt have a round cover juſt | 
the ſize of the inſide of your diſh) roll out a ſugar 
cruſt, the thickneſs of an half crown, and Jay over 
the cover; mark it with marking irons made on 
purpoſe for that uſe, of what ſhapes you pleaſe; 
then put the cruſt, with the cover, into a very 
flack oven, not to diſcolour it, only to have it 
criſp. When you take it out of the oven, Jooſen it 
from the cover very gently, and when. quite cold, 
take it carefully off, and lay over your ſweet-meats, 
and it being hollow, you will ſee the fruit through 
it. If the tart is not eat, only take off the lid, 


and your ſweet-meats may be put into the pots 
* FP 


* 


"3 i Mine Meat. 8 . by: 


p AR E and core pippins, till you have 25 a 
pound; add of beef ſuet a pound, and raiſins 
floned half pound; chop theſe very fine; take 
candied orange, lemon, and citron, one ounce of 
each, a pound of currants waſhed clean, and rub- 
| bed in a cloth till dry; half a pound of ſugar, and 
a little ſalt ; cinnamon and mace a quarter of an 
ounce of each, finely beaten, and a quarter of à 
pint of red wine; ſhred the ſweet-meats, but not 


very ſmall ; then mix all very well together, and 
put it cloſe down into a pot for uſe. 


When you make your. pyes, „ a little 
orange into them. 


- 
=_ 2 


% 
25 
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Do make Mince Pies the bet Way. 
PARE and core two pounds of golden pippens 
two pounds of ſuet clean picked, and two 
pounds of raiſins of the fun ſtoned ; chop theſe. ſe. 
Lack wad very fine; add two pounds of currants 
waſhed, dried, and rubbed very clean in a cloth; 
put theſe ingredients together, into a large pan, 
ſtrew in half an ounce of cinnamon beaten fine, a 
pound of dump-ſugar pounded, the pecl of a lemon 
cut fine, the juice of a Seville orange, a gill of 
tack, and a pill of brandy: Mix Al theſe very 
well together; then put it down cloſe in a pot, 
and lay over it writing-paper dipped in brandy. 
When you make your. pies, add ſweet-meats to 
them, if you pleaſe, but you will find them ex- 
ceeding good without. „„ 
. To make Mince Piss for Lent. 
nOlL fx eggs hard, 2 dozen of golden pippins 
B pared and rea" a pound of raiſins of the ſun 
ſtoned; chop theſe ſeparately. very fine ; a pound 
of currants waſhed, cleaned, and rubbed in a cloth, 
two ounces of ſugar pounded, an ounce of citron, 
and an ounce of candied orange, both cut ſmall, a 
; rter of an ounce of beaten cinnamon, two 
_ beat fine, and half a nutmeg grated, a gill 
of canary, and half a gill of brandy; ſqueeze in 
the juice of Seville orange; mix theſe all well to- 
gether, and preſs them cloſe down into a pot for uſe. 
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thick, and boil it two hours. 
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MAKE 2. quart, of milk, four eggs, and a little 


IVI falt, into a batter with flour, like pancake 


batter; put ſome beef-dripping into a ſtew-pan, and 


—— 


when it boils, pour in the pudding, and do it till 
it is near enough, (this pudding is only made when 


you have roaſt beef) turn a plate upfide down. in 


the pan, then put the ſtew- pan and pudding under 


the beef, and let it drop on the pudding, till you 
take it up. When you have ſent your meat to 


table, Ps 5 all the fat from the pudding, ſet it on 


the fire to dry a little; then flide it into a diſh, 
and ſend it to table with butter in a cup. * 


A A bailed plain duet Pudding. "RT 
Quart of milk, à pound of flour, a pound of 
- beef ſuet ſhred ſmall, four eggs, a ſpoouful 
of beaten ginger, and a'tea-ſpoonful of ſalt; mit 
the eggs and flour with a pfnt of the milk, very 


thick, and the qu mays then mix the ſuet, and 
to 


the ' reſt of the milk all together; let it be pretty 

A Steak Pudding. rey 
MXN a good paſte, with ſuet ſhred very fine, 
and flour; mix it up with cold water, and a 
ittle ſalt, and make your cruſt pretty ſtiff; about 
two pounds of ſuet to a quarter of a peck of flour, 


Let the ſteaks be either beef or mutton, well ſea- 


ſoned with pepper and ſalt; make it up\like an 
apple- pudding, tie it in a cloth tight, and put it inte 
the water boiling, If it be a large puddings it will 


lake four or five hours; if a middling one, three 


hour 8. 


This 
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This is a very nice crut for an. apple-pudding,, 
or pigeons boiled in eruſt. 


To mare Vie Apricats, or White Pear. Plan. 
udding. | 


geatr the quinces very tender, pare them chin 


ſcrape off all the pulps, ſtir in ſugar till it is very 


| ſweet, a little ginger and cinnamon finely beat; take 


2 pints of cream, the yolks of four eggs, and "EE into 
the quinces, (it muſt be pretty thick) lay a puff. 


paſte on the rim of the diſh, butter the inſide, 


0 Pour in the pudding, and: bake it. 


ee or White ee may be done 


chis . 


To make: an Apricot Pudding. 


þ CODDLE large apricots very tender, as many 


as you think will fill your diſh;;. bruiſe them 
ſmall, and ſweeten-to your taſte; beat up the yolks 
ef ſix eggs, and two whites ; ſtrain them to a pint 
of good cream, and mix all well together ; ; lay a 
| _ paite all over your difh, pour in the ingredi- 
ents, and bake it half an hour; don't put it in too 
hot an oven; . lift fine 8 over it, and ſend it hot 
to table. ; 


Almond Pudiling the Ipſwich. Way. 


QLICE thin about three ounces of the crumb of 2 
fine loaf, into a pint and a half of cream, blanch 
half a pound of Jordan almonds, and beat them to 


a fine paſte, with orange flour water ; beat up the 


yolks of eight eggs, and four whites ; ſtrain them, 
and mix all well together, with a quarter of a 


| pound of nas ſugar, anda quarter of a 1 


2 
1 
t 
| 
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of freſh butter melted ; lay a puff- paſte at the bot- 
tom of the diſh, and pour in the ingredients. 


A Prumn Pudding, 


TAKE a quart of new milk, beat ſix eggs, and 


three whites, with half a pint of the milk, 
and four ſpoonfuls of flour, a little ſalt, and two tea- | 
ſpoonfuls of beaten ginger, then by degrees put in 
the remainder of the milk, with a pound of pruens; 


tie it up in a cloth, and bol it for an hour and n 


half; pour butter and ſugar over it. 
You my. make a damaſcene pudding the fame 
way. | 


1 Pu. Paſte Pudding. ; 


MAKE a good puff- paſte, and roll it out; e 

ſome golden pippins very ſmall, wath and 
rub ſome currants very clean, then ſtrew the fruit 
over the paſte pretty thick, and roll it up long 
ways; put it into a cloth, pin the ſides cloſe, and 


tie the ends tight; boil it for an hour and an half, 


if pretty large, if not, an hour. Pour melted butter 


and ſugar, with a litrle wine over it, and ſend AK. 


to table. Garniſh the diſh with currant Jelly. 
A Ratafia Pudding. 


BOL a0 a quart of cream with two or three laurel 
leaves; take out the leaves, and break in Half 
x pound of Naples biſcuits, half a pound of butter, 
a glaſs of ſack, nutmeg, and a little ſalt; take it 
off the fire, put it into a pan, and cover it over; 
when almoſt cold, blanch two ounces of ai 

beat them with the yolks of five eggs, mix all well 


together, and bake it in a moderate oven half an 


"_ 
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hour. Sift fine ſugar over it when it goes to the 


Oven. 


To make a T. anſey. | 


a pound of Ioaf-ſugar pounded, half a pint of 


BEAT ten eggs very well with a little ſalt, half 


ſpinage juice, and a ſpoonful of the juice of tan- 
ſey ; mix them well together, and ſtrain it to a 


quart of cream; grate in half a” pound of Naples 


biſcuits, and a nutmeg ; add a quarter of a pound 


of Jordan almonds blanched and beat fine, with a 
little roſe-water, and mix all well together; put it 


into a ſtew-pan, with a piece of butter the bigneſs 


of a golden pippin. Set it over a flow charcoal 
fire; keep it ſtirring till it is hardened; then butter 


2 diſh very well, that will juſt hold it Put in the 


tanſey, bake it in a moderate oven, taking care. 
that it is not ſcorched. When it comes home, turn 
it upon a pye plate, cut Seville oranges in ſmall 
quarters, and lay round it, and on the tanſey, ci- 
tron, and orange peel cut thin, with double re- 
fined ſugar laid in little heaps between. 9 
If you have not Naples biſcuits, grate ſeven 
ounces of the fineſt ſtale bread you have, 


Pu mate Orange or Lemon-Pudding, 
TAKE the yolks of ſixteen eggs, beat and ſtrain- 


cd into half a pound of butter melted, half a 
pint of cream, and half a pound of loaf- ſugar 


ꝓpounded; pare two Seville oranges, boil them very 
tender, ſhifting. the water till the bitterneſs is al- 


moſt gone: Beat it ſine in a marble mortar, with 
2 ſpoonful of orange- flour water; mix all together, 
and make a puff- paſte, and lay it at the bottom ot 
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che diſh ; put your ingredients in, and bake it about 
an hour. V Nin 

A lemon-pudding is done the ſame way, only 
have lemons inſtead. of - oranges; and you may 
make uſe of candied lemon- peel cut very fine, in- 
| Read of the green. en 


To nale a Spinage Pudding. | 


blade of mace, half a nutmeg cut in pieces; 


BOIL a pint of cream, with ſome lemon-peel, 2 


ſtrain it off, and ſtir it till it is cold, then boil a a 


good handful of young yo tender ; chop it very. 
3 beat up eight eggs, leave out four whites, 
add ſome fine ſugar pounded, and a glaſs: of fack ; 


mix all well together, put it into the diſh, with a 


puff-paſte at the bottom, and lay on the top can- 


died orange and lemon cut in thin flices. Half n 
hour, or a little better, will bake it. FIR 

Tao make white. Hogs Puddings. 4a 
(RAT E the crumb of a two-penny loaf,” chop 


a pound of beef ſuet, blanch and pound half 


. pound of almonds, with a little roſe-water, and 
a very little ſalt; ſweeten it to your palate; add a 


little mace finely beaten; beat ſix eggs, leave out 


two whites, ſtrain them to a pint of cream, and 
mix all together; cut ſmall the marrow of two or 
three beef-bones ; and as you fill the guts, put 
pieces of marrow in. Run ſome roſe-water'through 


the guts; don't fill them too full. When the kettle 


boils, put them in; let it 1 ſimmer the time 
not break. mY 


they are boiling, and they wil 


% 


The plumb-puddings are made the ſame” way, $ 
3 adding currants inſtead of almonds, They 
orb eee noobs eee 
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To make a boiled Rice Pudding. 


| TAKE a quarter of a.pound of rice well pick. 


1 ed and waſhed, tie it in a cloth, leaving room 
for it to ſwell ; boil it for an hour; take it up, 


and ſtir in a quarter of a pound of butter, ſome 
nutmeg and ſugar; tie it up again very tight, and 


boil it an hour more. When you ſend it to table, 
pour butter and ſugar over it. LE 9 


To make a greund Rice Pudding. 


O a pint of milk put four ounces of ground 
"= rice; boi! it for ſome time, keeping it ſtir- 


ring, leſt it ſhould burn; pour it into a pan, and 


ſtir in a quarter of 2 pound of butter; then beat 


up fix eggs, leaving out half the whites, a little le- 


little roſe-water, and as much ſalt as you can take 


| 
1 up betwixt your thumb and finger; mix all well 
| | | together, make a Putf-paſte, Ky it round the | 
rim of the diſh, and bake it. You may lay citron 


few currants on. 


TJ make a Bread and Butter Pudding. ö 


Mir A good puff. paſte, and lay it over the 


diſh, ornament the rim as you pleaſe. Pare 


t 
4 


all the cruſt of a penny French roll, ſpread it with 
| butter, and cut it in thin ſlices; waſh ſome currants 
1 very clean in warm water, and dry them in a cloth, 
to get out all the little ſtalks ; cut candied-citron in- 


to very thin ſlices, lay a layer of currants and ci- 
:tron next the cruſt, then a layer of bread and-but- 
- LIT - £ "7-0 


— 
3 


„ ß... .. 


mon- peel finely ſared, a little nutmeg grated, a 
quarter of a pound of ſugar, a gill of cream, a 


of orange cut very thin, on the top, and ſtrew a 


PS GC a i 2 


cut in quarters. 


1. then currants and citron; do ſo till all che 
bread and butter 1s laid in : Beat up four eggs, and 5 


* : 


rain them into a pint. of milk, with. a little (alt, 


& 


near half a nutmeg . grated, and one ſpoonful 


of crange-flower water; ſtir all together, pour it 


over the bread and butter, and ſend it to the oven. 


Half an hour will bake it. 


| To make New-College Puddings. ' 
TAEE of the crumb of a ſtale loaf, about, the 
| quantity of a penny French roll, crumble 4th 

and paſs it through a cullender; cut a quarter of a 


pound of beef ſuet very fine, waſh and dry a quar- 


ter of a pound of currants, beat up ſix eggs, 
(leave out two whites) with four ſpoonfuls of cream, 
a nutmeg, and a little fine ſugar pounded ; mix all 


together, flour your hands, and make them up the 


ſize of a turkey's egg, but rather flat; fry them in 


clarified butter over a clear fire, turning them till 


they are of a fine brown. Diſh them up, and pour . 
over melted butter, with a little wine and ſugar 


- 


| in it. 14 IN i 


Vou may garniſh tae diſh with Seuille oranges. 
LESS 3 RCs x 720K 

A plain Bread Pudding, © 
AK E the crumb of a penny ftale. loaf grated 
fine; put as much boiling milk upon it as will 
juſt wet it; cover it over, and let it ſtand till cold; 
beat up fix eggs (leave out half the whites). and 
ſtrain them; add half a nutmeg grated, one ſpoon- 
ful of flour, and ſugar to your taſte; mix all toge- 
ther; wet a cloth and flour it, then put in the 
pudding, and tie it up cloſe. An hour will boil © 
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If you boil it in a baſon, butter the baſon Arft, 
fill it quite full, and tie a cloth tight over it. You 
may add roſe or orange-flower water, if you pleaſe; 
* melted butter with wine and Wah over it. 


v male 4 Rice Pudding. 


Bol, a quarter of a pound of rice in a a quart of 
13 milk, with a ſtick of cinnamon, till it is thick; 

ſtir it often, that it does not burn; pour it into 4 
pan, ſtir in a quarter of a pound of butter, and grate 


Half a nutneg; add ſugar to your taſte, and a ſmall 


tea cup of roſe- water; ſtir all together till cold; 
beat up eight eggs (leave out half the whites) ſtir 
all well together, lay a thin puff-paſte at the bot- 
tom of the diſh, and nip the edge; "ny Pour in 
che prdcing, an and bake it. | 


A plain Rice Pudding. 


pur half a pound of rice well picked, into three 

quarts of ANB add half a pound of fugar, a 

| Fmal} nutmeg grated, and half a pound of dune; 
butter the diſh with part, and break the reſt into 
the milk and rice; A 

anto a-diſh, and bake it. 


A DQuating Puddin g. 


4PAKE ap a pint of cream, mix in very well three 
| ſpoonfuls of the fineſt flour {take care there is 


mo lumps in it) then beat up ten 7 A and three 


whites of eggs, with two ſpoonfuls of roſe - water; 
ſtrain the eggs to the cream and flour, ſeaſon it 

to your taſte, and ftir all well together; butter a 
w Cloth very well, that has no holes in it, put in the 
pudding, and tie it up, but not too cloſe. Let the 


Dot boil TY faſt when you pa it in, and keep it 
/ * boiling 


— , e 


ir all well together, pour it 


hy © 


. 
> 
5 
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boiling ſo for half an hour. Melt butter and ſugar, 
with a little rofe water; take up the puddt b 
pour the ſauce over it, and ſerve it 

Theſe ſort of puddings. muſt be ſent. to table im- 
W or they TE. and grow heavy. Lou 


may ſtick Among blanched on the Ds: if you 
pleale. | | 


Q 


4 Neat 0 Ne 


T two neats feet that are RY and white, 
boil them till they are tender ; * take the meat 
clear from the bones, and ſhred it very. fine, with 
half the quantity of beef ſuet finely Chopped ; mix 
theſe together with ſalt, ſugar, and beaten cinna- 
mon; beat up ſix or eight eggs very well, andi{train 
them to the feet and ſuet; ir it together, with a 
quarter of a pound of citron, and orange- peel 
minced very fine, and two handfuls of bread grated, 
with as many currants, that are len waſhed and 
picked, as you think convenient; mix all theſe 
well together, butter the. bag,- tie it up. and boil it 


for two hours. Then ſerve: it up hs ane er 
r nn kd wh 


SY: : 
: « 


A 0 ard Pings” 


_ a pint of cream add fix eggs well beat n 

ſtrained, two ſpoonfuls of our, * a nut- 
meg grated: a little ſalt, and ſugar to vou 853 
butter a cloth, tie it up not too. cloſe, | TED t into 
the pot Wben it boils, and;keep.it .boiling 5 att T 


an hour. Take 3 "Wor and e melted. butter 
over it. | 


4 'E: 
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125 * Oatmeal Paakding: alafft 6 "9h 
T* a pint of good oatmeal, ſift it iro 


fine ſieve, boil it in new tilk and cream, 2 
Iittle cinnamon, nutmeg, and mace, beat fine; 
Keep it ſtirring till it -is as thick as a haſty pud- 
ding; take it off, and ſtir in half a pound of freſh 
butter; beat up eight eggs, leaving out half the 
whites ; ; ſtrain; them to three ſpoonfuls of ſack, 
and ftir all together; lay -a puff-paſte round the 
diſh, and butter the inſide IN. Well. Let it not 
be over baked. 4 ; 


Pai Puddii ngs. 


A K E. a handful of grated bread, the ſame 
8 quantity of beef - ſuet ſhred very fine, a ſpoon- 


ful of flour, the yolks of two eggs, a ſpoonful of 
.orange-flower water, a ſpoonful of-cheeſe curd, ani 
a little falt and nutmeg; work it well together, 
with as little new. milk or cream as you can; make 
them into round balls, and lay them in a little diſh, 


i well buttered. Don't bake them too much. When 


they are baked, put them into a china difh, and 
melt butter and ſugar with a * wr ſack, and 
| Cour. over. them, 5 


4 - Oxford Puidings. „ 

rare? bread, currants rubbed very clas 
: pound of each ; grate in a good deal of nutmeg, 
and demon- peel; then break in two eggs, and ftir 


all well together ; ; tie them up in fine cloths, and 
boil them a little more than half an hour. Have 


| ITN ſugar. OY |; 
A Spm- 


ſugar, ſuet ſhred very fine, a quarter of a 


2s 


e FE a 


J Kd AE A 


: 
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4 Shinage Pudlling.. / r 


ends A chop ſome ſpinage very finez 4. | 
O ounces of biſcuit ſoaked in cream, | the.yolks' of 
eight eggs beat up, a quarter of a pound of melted. 
butter, a little ſalt and .nutmeg, and ſugar to your 
taſte; beat up all to SET, and ſet it over the fre. 
till it is ſtiff, but on't et it boil; cool it, and: 
bake it in puff. pale 3 . leu may butter a 205 
and boil it. 


To make 4 fine Hunting puuung. 1 SID bs # | 


pic 13 pound of beef ſuet, chop it, but * Wh 
too N a pound of raiſins of the ſun ſtoned, 4 
pound of currants well waſhed, and rubbed in a 
cloth, a nutmeg grated, and a little ſalt, four 
ſpoon fuls of flour, two or three ſpoonfuls of cream, 
and a ſmall glaſs of brandy; beat up ſix eggs very 
well, and: ſtrain them. to the other ingredients 
{ir all well together ; tie it up in a cloth, and boi 
it for five or {ix hours. Let it have a e oy of. | 
water to boil in. | 


t : * 


Another 1 Pudding 18. 


pig K a pound of beef ſuet, chop balf edt 

ſmall, cut * remainder in ſmall dice; ſtone at 
pound of raiſins, and cut them in two or three 
pieces; add a nutmeg grated, and a little ſalt 3 
beat up four eggs, with three ſpoonfuls of cream 3 
to all 10 well . and 3 it for four 
QUrS, 


1 


„* 
3 
* 


To make 4 nice baked Plinib-Pudting: 


1X7 ASH and pi pick a pound of currants, arid! rub 
them dry in a cloth, ſtone a pound: of jar 
raiſins, and put theſe into a pan; ſlice thin the 
crumb of a two- penny loaf upon the fruit; chop a 
pound of beef fuet pretty fine, and ftrew Ger the 
| bread; grate in half a nutmeg, and a little falt; 
boil a quart of milk, and pour all over; cover it, 
and let it ſtand till cold; beat ſix eggs, and {train 
them to the ingredients, and d a glaſs of ſack and 


brandy; beat up all well together; butter our 
| dith, ng bake it. 7, 5 N 


To make ths eee Pudding. 2 


oxy half a pound of Naples biſcuits, cut them 
in two, and lay a layer of biſcuit at the bot- 
tom of the diſh, a | layer of marrow upon that, 
then currants, walked and picked very clean, and 
candied citron cut in thin ſſices laid over that: Do 
ſo till your diſh is full; beat up fix eggs, with half 
the whites, ſtrain them into half a'pint of cream, 
with a tea-cupful of orange- ſſower water ; and pourit 
over the biſcuits. Make a ſme. puff-paſte, and lay 
round the rim of the * An hour * N it 
in 2 Ie oven. | 0 ; 


To male Liber Abs Pidg. 


Par E che crumb of a. penny loaf, aut it * 


thin flices, pour upon it a pint of cream boil- 
ing hot, cover it, and let it ſtand till cold; ſhred 


half a pound of beef ſuet very fine, beat up three | 


s, with two whites, 2 quarter of a pound of ſu- 
gar, 


| | 
8 


os ens nnn r * 


= 00 
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gar, half a nutmeg grated, and ſix ounces of cur- 


rants waſhed and rubbed in a cloth; ſtir all well to- 


gether, butter the diſh, and bake 1 It. thres quarters. 
of an hour.. | | my t 


* "IC. * 
! m 


4 . — Puluing: ad 


GRATE « raw carrots till you have half- „ 
add grated bread one pound, a nutmeg grated, 
ſome beaten cinnamon, a little 1 half a pound 
of ſugar, and half a pint of ſack; eight eggs beat 
and ſtrained, a pound” of butter —_—_— and as 
much cream as will mix it well together; beat all. 
together very well; then cover the, P's with . 
255 and bake "i gp 1 


Hhather'Carner Puding. wx 


Bon, x carrot very tender, and when cold paſs 
it through a fieve ; put in half a pound of melt= 
ed butter, eight eggs leaving out four whites) 
well beater: and' ftrat three ſpoonfuls of 4 5 8 
and one of orange- flower water, a nutnte 8 
and a little falt; make it of a moderate t ine 


1 


with grated bread. Give it the fame Abo. _ 


you would cuſtards. 


Pippin Ra 


oo OIL .twelve pippins tender, and ſcrape them 

clean from the core, put in a pint of cream, 
with a little roſe, or orange- lower water, and ſu- 
gar to your taſte. Put a aſte over the diſh ;, beat 


ap the pudding, and pour it in. Bake it in aflack 


oven, and life e over LN before it is LOW 


done. yy 
5 4 1 4 , . , \ ; 3 . 
1 ** | . 


| x36 . Mess Rur * Coortny. 


Fa 
"KF. 


| by ag. one 25 make a : Mille Pudding... 
T AKEa 2 quarter of a pound of millet- ſzed, — 


milk. and boil it till it is tender; when cold, beat 


up ſix eggs, leaving out three whites, ſrain them 


into a quarter of à pound of ſugar, a quarter of a 
pound of butter melted, and a little lemon peel 


ſhred very fine; mix all together, and put it into 


a Diſh, with a puff paſte at the bottom, or only 


| ans the rim, and ſend it to the oven to bake, 5 


7 mate a rich Apple Pudding. 
ary ſix large pippins ſcalded till ie, the 


peal of a large lemon boiled tender, half a 


pound of freſh butter, and almoſt. half a pound of 
_ ejght-penny ſugar ; ſcrape the pulp of the apples 
upon the butter wh ile they are hot, and tir it about 
that they don't oil; when the apples, butter, ſugar, 
J and. lemon peal are well mixed, let it ſtand till 
near cold; beat up five eggs leaving out two whites, 


ang mix all together, put it into a diſh with a fine 


puff paſte at the bottom, and bake it. 
You may fqueeze a little lemon juice if you pleaſe, 


41 bo 27 make a. "Marrow Pudding. 


FT AKE 2 pint of cream, the yolks of eight e eggs 
4 beaten, 721 three whites, a quarter of a pound 
of Marrow; of raiſins ſtoned, and currants, each 


| oe handful ; -put a thin paste in the bottom of the 
| Giſh, and ſome thin fippets of bread; put in a layer 


of currants and raiſons, and another of marrow, 


then all the ingredients, and grate a little lemon 


peel over. Three . an er will bake 1 
; | To 


— 
— 


and pick it ver clean, put it into a quart of 


K t  JQJ,v,Fkd woo, A 


3 i ; — 
8 * : 
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To make Apricot Dumplins. — 
PATE of large ripe apricots as many as you” | 
want for a-diſh, make a good puff paſte, roll it 
out all of a thickneſs, cut the Apricots down the- 
ſeam ſo as to take the ſtone. out, fill it quite full 
with fine ſugar pounded, then roll each of the apri- 
cots im paſte, and tye them ſeperately in a fine piece 
of cloth that is not linty,, and boit them near an 
hour. Put them into a china diſh, with pounded . 
ſugar in a ſaucer; you may ſend melted. butter in- 
ap," 7 nts. og / ĩͤ Caper 
To make Apple Dumplins.. 7 
AKE a good puff paſte, ' pare your apples, cut 
them in quarters, and core them, cut off a 
piece of paſte, roll it out, and put in an apple, 
and work the paſte round it, till it is all of a thick 
neſs; do ſo till you have worked up all the paſte, 
then tye them up in ſeparate cloths, put them into . 
the pot when the water boils, and keep them boil- 


ing an hour and-a half; take them up and ſen © + | 


them to table, with melted butter in 4 boat, and: 
2 pounded ſugar in a- ſaucer. 33 eee > RR 


* — 


{a 
oy o . 


man fe du. Dm. 


* 


cores out with-a ſcoop, then roll every apple 
in a piece of. paſte, tye them in a. eloth ſeparately 


and boil them an hour and a half; pare a lemon 
very thin, and ſhred the peel as fine as you can 
Riad boil a tea ſpoon- full of it in three ſpoon- 
 tuls of roſe, or orange flower water; take us the 
cumplins, and with a pen knife cut a round piece F 
out of the cruſt, pour * a little melted butter, a 


tea 


— 


MA K E puff paſte, pare the apples and take the . 


% . 
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a tea ſpoonful of the orangefſower, or lemon liquor, 
and ſome fine ſugar z, mix it with the apple, then 


lay on the piece of cruſt ; when you haue done: 
wan for the diſh, ſend them to table. 5 


7⁵ make Plain Dumplins, 


Taz as much flour as you would have dump. | 
| lins in quantity, put to it a ſpoonful of ſugar, 
a little nutmeg grated, a ſmall. ſpoonful of yeaſt 
that is not bitter, and half a pound o eurrants 
welt waſhed and cleaned; work them together of 
the ſtiffneſs you would for a common dumplin. 
Vou may boil them either in a cloth or without, 
pour over them melted butter, with _ lr a 
11 ahne wins 6. or Sad dale a boat. Fa 


To make Suet SE. 

AKE a pint of milk, four eggs, a pound of 
T. ſuet ſhred fine, and 2 pound of currants well 
dcleaned, two tea ſpoonfuls of ſalt, and three of 
beaten ginger; firſt take half the milk and mix it 


like a thick batter, then put in the © $85» gs, the ſalt, 
and ginger, then the — 5 of the by degrees, 
with the ſuet and currants, and flour enough. to 
make it like a light paſte. Make them up about 
the bigneſs of a targe turkey's egg, flat them a 

little, and put them into boiling water; move them 

ſoftly that they don't ſtick together, keep che water 


boiling, and a little more than half an hour 9 
do them. 


6 Git chuſe them plain, leave out che cuerunts. | 


- 
% 
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To make Hard Domaine. | = NY 


ME flour and water; with a little ſalt and betta 
ginger into a light paſte, roll them into balls 
as big as a turkey's d BG and when the water boils, 
put them in, and boil them three quarters of an. 
hour ; ſend up melted, butter in a cup, and a ſlice 
of cold butter in a ſaucer. 

They are beſt boiled with a piece of beef. 


4 To ad. Pancakes —＋ . 1 1 


TAKE nine eggs, and Half the whites, a a quart 
2 of cream, and half à pound of freſh büttet 
melted, beat the eggs with. it, warm the cream, 

and mix all together, with a glaſs of ſack, a little - 
beaten cinnamon, and fage, and flour ſuſicient to | 
make it into. a. batter... Put a pan over the ſtave to 

be hot, then pour in the batter of what thiekneſs 
""y pleafe, and fry them without any butter. 


To make Scotch Pancakes. 3 


0 a pint of cream beat up ei ht eggs, TIMER 

1 out ar whites, a quarter of a pound of but- 
ter r 1 one ſpoonful of flour, a nutmeg grated, 
three ſpoonfuls of fack, and a little ſugar. Then, 2 
the butter is cool mix all together into a batter; 
have ready a ſtove with charcoal, and a ſmall fry rying⸗ 
pan ne bigger than a plate, tye a piece of butter 
in a clean cloth; when 5 pan is hot rub this 
round it, and put in the batter PIN a ſpoon, run 
it round the pan very thin and fry them only on one 
ſide; put a ſaucer into the middle of the diſh, and 
lay the pancakes over it, till it is like a little 
pyramid; ſtrewy pounded ſugar between every * | 
_ - _ Cake, 


4 
o 
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cake, and garniſh the diſh wth Seville eee cut in 
| ſimal] eb erd- IHE: 


Fo "wy fue Puusedes ; 


MAKE half a pint of cream, half a pint of ſack, 
the yolks of ſixteen eggs well beaten and rained, 
a  lirtle falt, half a pound of ſugar pounded, a little 
beaten cinnamon, 'mace and nutmeg; then put in 
as much flour as will make it into a thin batter, 


and fry it in freſh butter ; this ſort of pancakes wh 


| not be criſp, 
BEAT: up ſix eggs, and ftrain them to a a pint of | 
cream, a quarter of a pound of ſugar, ſome. 
nutmeg grated, and as much flour as will make i it 
of a proper thickneſs ; ; take a ſmall frying pan very 
clean, when it is hot put i in a piece of butter about 
the bigneſs, of a large nut, when melted, put in 
the batter, and N the Þ ncakes Ty and of a . | 
brown. BY 


To make Piat, * called: a Nur re of "Wie 


BEAT and ſtrain fix eggs to a pint of cream, 
three ſpoonfuls of flour, three of ſack, and one 
of orange . water, add a little ſugar, half a 
- nutmeg grated, and half a pound of butter melted; 
hen the butter is cold mix all well together. But- 
ter the pan for the firft pancake and fry them all as 
thin as poſſible ; when they are juſt coloured they 
are enough. Send them to table as hot as you can, 
with beaten cinnamon, | and Pers ſugar” in 
| laucers. is, 2p 3 f 1 


* % 


1 fri of 1 SR J 
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To e's fine Prithers. 


To half a pint of cream beat and ſtrain four 
eggs, add a glaſs. of ſack, a large tea ſpoon- 
ful of brandy, one of orange flower water, and 
a little mL ated; make it. into a ſtiff batter” 
with fine flour: ph * golden pippins, cut them in 
halves, and core them; have your pan ready withr - 
a good deal of lard chat the fritters may ſwim ; 
dip them into the batter, and fry them brown ; k 
take them out with x ſlice; and. 74 them on 
a. drainer, before the fire, till you di them 1.5 


Another fort of Fritters, 1 th 


Chor. pippins that are pared and cored, but not too 

ſmall; beat ſix eggs and ſtrain them to a quart 
of milk; then put in flour, and make it into a 
batter, not too thick; add: a little ſalt,” mace 
and nutmeg pounded, and a glaſs of ſack; put in 
the apples, and mix all together; then drop the 
nen boiling lard, and fry them dry. OP... 


To make fruit Fritters. EO Re 
_ QLeB the crumb of a penny loaf very 3 + - 


pour over as much boiling milk as will wet it; 
let it ſtand till cold; beat five-'or fix eggs, ſtrain 
them to the bread, and ſtir all together; then add 
a quarter of a pound of currants well cleaned, and 
ſome candied orange fhred very fine; mix them © | 
well together, drop them into a ſtew pan with ela- 
rified butter, and fry them of. a fine brown; pour {ho 
melted butter, with wine and ſugar, into a cup, ſet 95 
it in the middle of your diſh, and lay the fritters 
round it; ſift ſome bee over and ſerve 


* . 


Apple | 
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Apple Frieters. iy 

Pan the SR ha core: them, and eut them in 

pretty thick round flices ;, make à batter as for 

pancakes, but rather thicker z when the lard boils, 
dip the apples all over in batter, and fry them ſepa- 

rate of a fine brown; when you ſend them te table, | 

ſtrew unden fugar over them. 


| Clary Priters. b 


T* freſh clary leaves, cut off the ſtalks, dip- 
them one by one into a thick batter, and fry. 


them quick in clarifyed butter. 


5 Almond Fraze. 


LANCH a pound of Jordan almonds, and 5 
them fine in a mortar, take a pint 'of cream, 
| the yolks. of ten eggs, and four whites, mix all 
Cer with two ras of bread crumbs, and 

ſugar to your taſte; fry them in freſh butter, not 

too thick; keep the pan moveing that they may be 
of a fine brown, and not ſcorched; ſtrew ſugar: 
; ar mm and garnifh with Seville orange. 


To make Chips of 3 
Pr; pare. the quinces,. then A them very; 
tender, lice them into a diſh, and pour a can- 
die Hyroup 175 them ſcalding hot; 3 let them ſtand. 
all night; them ſeparate on plates, and ſift 
| double 3 ſugar over chem; turn them every 
day, and ſift fugar upon them till they are! dry. 
Keep them in a dry place wrapped IT 
Paper, AAS into e 0 


N "2 : 


B 


L „ 1 


Ta. maks Heaven PURE x 


PEEL a large lemon, and boil it in two or threes 
waters till it is quite. tender; blanch half a 
pound of almonds, beat them very ſine with roſe 
or orange flower water, then beat 8 paſte, and 
and mix it with the almends ; beat up fx eggs, 
leaving out two whites ; ſtrain them to half a pint 
of cream, and not quite half a pound of loaf ſugar 
pounded fine, then ſtir in the almonds: and lemon- 
peel: clarify half a pound of freſh butten pour 
it clear off from droſs, and mix. all together, 
Make a puff paſte erult, lay it over the patties. 
and fill them a goon better n full. 3 
hour will bake them. 4 


; .To make fine — . 
pur Half a-pint of thick cream, "warmed, ins" | 
a pan, have five pints of milk. hot from the 
cow, put the cream to it with as much runnet 28s 
wilt turn it to whey); ſet it by the fire till it comes 3 
then put the curd into a clean cloth, ſqueeze it a 
little and let all the whey run from it; break the 
curd as fine as butten; blanch a uarter af a pound 
of almonds, heat them fine wit orange flower- 
water, a quarter of a pound of mackeroons beat fine, 
ſugar a quarter of a pound ſifted, and the yolks of . 
fle eggs, with half a nutmeggrated, and n of. 

a pound of currants. plumped; mix theſe well 
together, then melt ten ounses of butter ns wr 3 
it well into the other ingredients; put a puff paſte 
at the bottom of the Nate, fill them, and. bake, - 

them N REL > 

'You e mackeroon cheeſcakes the fame var, | 

_ leave out the currants. 


— 
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To malt Almond Cheetate, 


RLancn half a pound of Jordan almonds, beat” 
them fine with orange flower water; beat up 
ſix yolks and two whites of egos, ſtrain them to 
half a pound of lump ſugar ſifted, and a little 
beaten mace ; grate in ſome lemon peel very fine; 
melt about half a pound of freſh butter, and m 
all very well together; put a puff paſte at the bot 
tom of the patty pans, fill We up, and take: 
"eu they are not over-baked. F | 


; Hairy Bethe. 
EAT the yolks of two hard eggs in a marbles: 
mortar, with ſome orange flower water, and” 


; fro or three tea ſpoonfuls of fine ſugar pounded ; 


take the ſame weight of, freſh. churned- butter as 
you have of the other ingredients; make it as fine 


is as paſte, and paſs it through a ſilver ftrainer into 


2 china plate. It is * pretty at a cold enter-⸗ 


— 


tainment. | 
„ OP þ * Caftards, other baked or eil 


mace, ſome cinnamon, and a little nutmeg 
cut in pieces; ſweeten it to your palate, and let it. 


fitand till almoſt cold, beat up eight eggs, leaving 


out four whites, with a little roſe water; ſtrain 


the milk to the eggs, fill the cups, and bake them. 
If you boil them, have a ftew pan of water 


5 4 boiling over a charcoal fire, fill the cups and ſet 
them into the water, let them boil gently tilt they 
are © HORe, | which 8818 will know by putting a knife 


* * 
I - 5 * le 
* 3 1 4 6 4 = wil * 
% . 
« 


i, toi. us Lil W 


br FAKE x quart of milk, ben it with a blade of 


on ry 7 ft ff. ee 


a” & _ 


he 


; v 
a. *% 7 
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into one; if it comes out clean, they are N 
if it ſticks, let them boil longer. 

Take care the water does not boil into the cups. . 


- 


To make Almond Cuftards.. „ 


PAEE a pint of cream, beat a quarter of a 
pound . blanched almonds fine, with two. 
ſpoonfuls of orange flower water, fweeten it to 
your taſte, beat up the yolks of two eggs, and ſtir 
all together one way; boil it over a gentle clear 
fire till it is thick, x 4 pour it into a cup: or FO 
may bake it in little china cups. 


To make baked Cuftards. 5 


POIL a "vine of cream with cinnamon, mace, 
and a bit of lemon peel; when cold, beat up 
four eggs, leaving out two whites, a lirtle orange 
s roſe water, a glaſs" of fack, and little nut 
grated ; ſweeten it to your ' taſte, mix them 
ea, topether, and bake them in china Vw in ar 
oven not too hot. . q 


> ah 
ww be 


To make 8 Butter. Gon et. 


: TAKE the rolks of ten eggs beaten, half a YE We 
of ' rheniſh wine, ſix ounces. of ſugar, and 
the juice of three china oranges ; ſet them over a 

gentle fire, and ſtir it one way till it is thick; 

when you take it off the fire, ſtir in a piece of che 

beſt butter you can get, as big as A large \ walnut * 

mk it into cups or glaſſes. q | 


bs | r 3 
8 Ny . . N # 


Lemon Butter. oak. 


ARE a mat of cream, boil it, and thicken it 
with three eggs beat up; put in as much juice 
of lemon as will curdle it with boiling it again 
hang it up in a cloth till the whey is run out, beat. 
. 


* 
— 5: 5 . 8 


8 
: 


2 


0 


17 crumb of a ſtale penn loaf thin, pour 
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it up with ſweet n and ſweeten it to our 


AED Mo 


75 Mabe a fine . . 5 


FAKE » a pint of cream, ſweeten it to your taſte, 
grate in a little nutmeg, a ſpeonſul of orange 
flower water, and two ſpoonfuls of ſack; beat four 


eggs, and two whites, ſtir it one way over a clear 


fre till it is thick; have cups W and pour it in. 
Almond Cream. *, 


AKE 4 pound of almonds, Hd and beat 
them very fine, putting in orange flower water 
to N them from oiling; then take a quart of 
WW cream, boil. it, and ftir it till celd, that no 
m may ariſe; put the almends to it, mix, both 
well together, then ſet is on a clear fire, and: when 


zn e ig te boil take it off, and ſtrain it 


through a muilin ſive; ſweeter it to your taſte, 
and pour it into cups, glaſſes, or what you. think 
proper. If you would have it pe put Wa 
grain of ambergreeſe. 


To make a Boiled Tanſoy. by. 


* 


over as much hot cream as will wet it, and co- 
ven it over till cold; chen beat and ſtrain. fix. eggs 
to it, a little lemon peel ſhred fine, a little grated 
nutmeg, and ſalt; green it as you did the Paked 


tanſey, and ſweeten it to your taſte ; ſtir all very 
well together, butter a baſon, that ill hold it, 


butter alſo a cloth to lay over the top, tye it tight, 
and boil it an hour ani quarter; turm it into a diſh,” 
and garviſh dec Ser nne —_—_ 
oO * on FW L 8 8 


" - 5 1 
% & * F, 2 =” 2 2 wr 
3 4 > . 
* 
* 


* N . 5 , -_ 
& > - 


and let it be near cold; beat the y 
eggs with ſome rofe water, ſtrain Nh and mix of | 
wel together; fweeten. it with pounded ſugar to 
your palate z butter the diſh you bake it in, (ànd be 


Ns 
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'Your baſon muſt be quite full that you boil. it 
in, and when you take off the Cloth, 44 a knife 


round the top and put the dim on it, and it will 
turn out whole. | 


1 Th make a R White Pit | 


= BO. half a pound of rice in a quart of milk 


till it is tender, then beat it well in a mortars, 
with two ounces. of almonds blanched ; boil A. 
quart of cream with two ſpoonfuls of $ rated bread, 


careful your oven is not too hot) cut' fome orange 
and candied citron thin, and lay over. the top whe 
It has Deen in the oven ſometime. 


Te make Cheefe:Curd. CANA 


| W 2 


T0. two pounds of cheeſe curds, add a goun®'of 0 


almonds blanched and finely. pounded with, 


roſe water, WalP*w pound of” currants waſhed ye * 
clean and rubbed in à cloth, ſome ſpinage 8 | 


tender, and chopped very ſmaH; and fugar te your 


taſte ; mix all very well together, ſheet the diſh. 


with puff paſte, put in the ingredients, and lay > 


thin puff W over. Bake | it in a e oven. L. 


t. hs ai Chooſe Loves. 118 1 


Tab Spinder. cheeſe curds, crümbs of OY 


three large fpoonfuls, the yolks of fix eggs, 


three whites, two you onfuls of flour, a little cream 


2 bit of lemon peel fhred' very fine, and a little white 


wine; beat all together in a mortar, with a quar- - 


ter of a pound of freſh butter; put it into ſmall 
| : 1 . 


les of eig he. 


4 
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. baſons, or little cups, and bake it; when you turn 

them into the diſh, cut ſome almonds in lon ſlips 
and ſtick about them; pour over 9 meld dal 
ter, with wine and fugar. 


The Fhating 1 and, à pretty di 5 for a 8 cour /, 
er for 4 upper; JA 22221 e of | 1 e table. te | 
P VU T a deep glaſs diſh into a chin diſt ; 

take a quart of the the thickeſt cream you, 

can get, make it pretty ſweet. with fine ſugar, | 
pour in a gill. of ſack, and the rind of a lemon 
gy very fine; mill. the cream till. ĩt ĩs of a thick, 
froth ; then as carefully as you can, pour the thin, 


3 from the froth into the diſh; take a French roll, 


(or as many as. you want) cut it as thin as you can, 
Tay a layer of that as light as poſſible on the cream, 
then a pA of currant jelly; a thin la 3 . of roll, 
then hartſhorn jelly; then roll, over that, 
whip. the froth you ſaved off the ae der well, 

and lay at top as high ou can. 

Garniſh the rim of the diſh. With wet tie * 
ſwyeetmeats and flowers: This depends entirely upon 
fancy. It looks very pretty in the middle Kt 
table by candle- light. _ 


To make a fine Slut þ frim the er. 


f MAEE y your ſyllabub either of wine or cyders: 
(if cyder, put a ſpoonful of brandy in) ſweeten 

it, and grate in ſome nutmeg; ei into the 
liquor ti ul you have a fine light curd-; pour over it 

half a pint, or a pint of good cream, 1 

the quantity of ſyllabub you make: You may ſend. 
it in the baion it was made in, or put it into cuſtatd: | 
| A add tea den with i it an a ſalvere. 5 


. 
J : ; 7. & : LU £ 
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To make a Strawberry and Rasberry Fol. 


BR ISE a pint of ſcarlet ſtrawberries, and -a 
pint. of raſberries, _ paſs them through a ſive, 


and ſweeten them with half a pound of fine ſugar” 
pounded, add aſpoonful-of erange flower water, 


then boil it over the fire, for two or three minutes; 


| take it off, and ſet on a pint and a half of cream, 


boil it and ſtir it till it is cold; when the pulp is 


cold, put them together: and ftir them till they are 


ky 
yy 


well mixed ; put the fool into glaſſes, ar baſons, as 
you think proper. . k | EE 4 55 10 5 | 5 A SAD 


? 


through a ſive, make the pulp pretty ſweet with 


pounded fugar, let it Rand, to cool, beat up the 
yolks of three eggs, ſtrain. them to a quart of milk, | 
ber it oper a clear fire with two ſpoonfuls of role 
water, and keep. it {tirring till it boils; take it off, 


and ftir.it till cold, then put the fruit to it by de- 
grees, when all is well mixed put it into glaſſes, or 


T0 make a Goſtherry Bel. 


cuſtard cups, and intermix them with jellies, ſylla- 


bubs, creams, .&c. Or you may ſend them to table 


by themſelves, with tea-ſpoons over every Cup, or 


8 als, ” | 


: EET: + 


9 5 : * 5 i 
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To mate a Weftminfter Fol. 

Y "8." — k : . 8 . 28 3 
. * 


FAKE a qquart of eream, beat up ſix eggs with _ 


two ſpoonfuls of roſe water, a little *cinn#- 


mon and nutmeg cut in pieces, ſweeten it to 


your taſte, ſtir all together, ſet it over a clear fire, 
and keep it ſtirring till it boils; then take a Frenth 
roll, cut it thin, lay it in the "diſh, and ſtrain 


the cream over it; when it is cold ſend it to table. 
18 L 5 3 XIE ; e 5 2 £8 — 13 : To ; 
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| . ale Shetty, 
a AKE as many Holland pippins as will ll your 
1 mazarine difh ; cut them in half, and lay the 


© T | fat fide downward ; put over them the juice of a 


lemon, two ſpoonfuls of orange: flower water, and 
{ome lemon: peel ſhred very fine; ſift pounded ſu- 
| Pal All over them, and bake them a little better than 


| 2 them to table, ſtrew pounded ſugar over. 


| They are very fit for a ſupper, or garniſh for a 
__— ner, or to fill 1 85 a corner of « table. 8 


1 3 bake Ptars.” OTOL ON 


P ARE what quantity of pears you chin proper, 
leaving the Natks on; put them into a pan as 
loſe. as you can, one above another, for about 
three rows; throw in ſome cinnamon, a few 
Cloves, and ſome lemon- peel cut in pieces ; cover 
the pears with red wine and water ; put in ſugar at 
your difcretion ; tie them over with brown Paper 
double, and let them be baked with the bread. 
If you do any quantity, and they are to keep for 
dome time, Ju muſt allow a pound of ſugar 182 
pint of the liquot you put over the pears. You 
may cut them in halves when you ſend them to 
table, with a whole one in tHe middle of the diſh, 
and the halves round, putting ſyrup over them 2 
Wels more than to cover the amen the Giſh.” 


T7 few Pears, | l r HE 


put them into a ſauce-pan, with ſome. whole 
<irinamon, a little lemon-peel, and a little more 


3 


alf an hour, in a pretty quick oven, When you 


cot the pears in halves, after they. a are e pared, 


„ .. . ß ¾ J ↄ . ˙ - Ut! Y 


. than will cover them; ſet them over a 0. 


F #4 


LY r 1 8 
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and let them ſtew till tender; then put fugar to your 
taſte, Let them boil gently, for half a an Hanes » ang 
ſet them bye for ufe, _ | 


To bake Pears of. a Purple 3 Wy tn 


paRE fx or eight pears, and cut them in haves, 
put them into .a_pewter-difh that is big enough 
to Fold them, and pour over them as much red 
wine and water as will cover them; add an ounce 
of ſugar to every pear, and ſtrevy ſome beaten ein- 
namon over them; then put another diſh over that, 
and lute down the two rims very tight, with a, uff | 
paſte made of flour and water; bake them for about 
four Bone and they will be of a fine purple co- 
le 8 

Lou any lay a -whipt fy nabub betupen them, 


1 you _ them to cable. 1. makes a N ; 
protty diſh.” | 


4 pretty 9 baked Dig. „ 1 | 


RLANCH, a pound of almonds, b 
fine with ſome orange flour-water; boil” a 
quart- of cream, witha ſtick of cinnamon, ſweeten 
it with fine ſugar to your palate; When almoſt cold, 

take out the cinnamon, and mix in the almonds, 

with the yolks of ſix eggs beat and ſtrained; take 

two attichoak bottoms that are boiled, and cut them 

in thin ſlices: Then lay a puff paſte all over the 
diſh, and ornament the rim; lay a layer of ar- 
tichoaks; and pour melted butter over, then a layer 
of candied orange and citron ; do fo till the difh _ 
is near full; then flir the cream well together, 

pour it over, and bake it half an hour without a 
0 lid. Mao it "On r fine 881 over it. : 


e, | e * 7 Ne E R 2 ; LS N Th ; 
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"He 28 make petit Patties of Fruit. 

MAE » puff-paſte into what ſhapes you pleaſe 

: fill them with preſerved pippins, gooſeberries, 

or any preſerved fruit; then cloſe them ups and 
you may either bake or fry them, If 

them, it muſt be in a good deal of clari 0 but- 


ter, and care muſt be taken, that they are done ve i | 


dry, therefore an oven is beſt. Dich them oy wi 
fine ſugar over them. | 
„ Th ew Pippin. 

PARE your pippins nicely, cut them in bes 

and take out the cores; to a quart of fone 
water, put a pound of donble refined ſugar, and a 
piece of lemon-peel ; boil it almoſt to; a ſyrup; 
take out the peel, and put in the pippins ; boil them 
till-they are pretty tender, then draw them to one 
fide of the fire, and let them. ſtew till clear; 
take them out caxefully one at a time, and Jay 
them in a china or earthen diſh for uſe. Ty are 
| „ help out in a deſert. 


golden pippins are done this way, they are 


. very little inferior to apricots, © 


PE To male clear Cates of any F — 45 Cuſter, 


Currants, „ or Plumbs. 


GATHER the fruit in a ſunny day, pick off 


the ſtalks and ſnuffs, and put it into a clean 
dry j jar; fill it with fruit, and tie it down cloſe, 
that no water can get in; ſet it into a pot or 
Ekettle of boiling water that will. hold it; keep the 
Water boiling, till you think the juice is come 
from the fruit; take it out of the pot, and pour it 
Wu _ a fine —_ to every pint of j * add 


ra- 
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rather better than a pound of double refined-ſugar 3 
put the ſugar into a preſerving pan, with a little 
water, boil it till it comes to a high candy, then” _ 
put in the juice, let the ſugar all melt again, 
and put it into clear cake glaſſes. When it has 
ſtood ſome time, paſs a knife round it, take off 
the ſkin from the glaſſes, and ſet them into the 
ſtove the next day 13 are made. Your ſtove © 
muſt be kept in a conſtant heat, putting in fire two, 
| or three times a day, and not tos much at a time. 

| When you fee them candy well, ſet them apart 
till cold, and then turn them out upon glaſs plates, 
or pieces of glaſs ; then put them into the ſtove till 
they are well candied on the other ſide, turn them 
again upon papers, till thoroughly dry, then box 
them up, . laying paper between every row, and. 


keep them in a dry place. „ 
If you have not à ſtove proper to dry them in, 
you may do it in an oven, or by ſetting them in a. 
window where the ſun comes, keeping the Window 


; To make Marmalade of Oranges.. bg * 
TAKE a dozen and a half of large Sevilkoranges,; 


pare them very thin, cut them in halves, and 
fave the juice in a clean veſſel, covered over in 
cool place; put the half oranges into water for one 
night, then boil them very tender, ſhifting the wa- 
ter till all the bitterneſs is out; then dry them well, 
and pick out all the ſeeds and ſtrings as nicely as 
you can; pound them fine, and to every pound of | | | 
pulp take a pound of double refined ſugar; boil the 
pulp and ſugar almoſt to a candy. When this is 
ready, you muſt take the juice of ſix lemons, the 
e 71 0 OE ©. 


a 


. b Mopran Azr 5 FO 
juice of the ſtrained oranges that was put bye, and 


take its full weight of double refined ſugar, all 
Which pour into the pulp, and boil it pretty faſt, 
till it wal jelly; put it into ſmall glazed pots, or 
fy R and cover them cloſe. It will. be a 2 ng 


weet · meat for any uſe. 


Ta mate. Harthorn Plummery. 
| TKL half a pound of hartſhorn, and ivory 


ſhavings, one handful ; put them into two - 


quarts of Water, boil it till it 1s half waſted, then 
train it through a jelly: bag ; add a quarter of a pint 
cream boiled, with a blade of - mace ; ſweeten it 
with double refined. ſugar to your taſte; ſtrain. it 
-once or twice through the bag, adding a ſpoonful of 
orange flour-water, and put it into cups till cold, 
When you uſe it, ſet the cups into warm water, 
and it Will turn out clean. Vou may put them in- 
to a, difh, ox into ſaucers, and ſet. them in a diſh, 
Eat it with wine and fugar, 


*T; o make red Qui nce Marmalade. 


36 Spin what quantity of quinces -you. pleaſe, 
pare and cut them in quarters, and take out 


zall the cores; weigh the quinces, and to every 


pound have three quarters of a pound of I: 


ſugar; then put the cores and parings 2 
Water, and boil them for ſome time, put the 
quinces into a eee ee, pan, and pour the liquor 


over them; let them boil over a gentle fire till they 


axe very tender, take them out into a clean 
eeearthen pan, and bruiſe them till they are very 
ſmooth; then put them into the preſerving- pan 


again, beat the ſugar fine, and put half the quan- 
N Kity to the e let it boil an don, they pot 


£10 fear of changing the colour. 


= ame up for * but do not cover © them wt 12 are 
c | | 
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n the reſt of the ſugar, and let it boil an hour 

Wars or till it is of a fine deep red; put it into 
What ſized pot you pleaſe, and. keep; it for uſe z, 

when cold, cut writing-paper Juſt big; enough! to. 

go into the pot; dip it into brandy, and lay it on 


the top of the quinces, and tie paper over that; 3 


keep it in a dry place for uſe. 3 


To make Marmalait Gas: 5 


TAKE a pound and a half of fine ſugar, put to 
it half a pint of ſ pring water, and ſet it over the 


fire till the ſugar is diſſolved; take two. pounds of 


quinces when pared and cored, cut them in. quar= 


ters, put them inte the ſyrup, and fet then over a 
quick fire, breaking them againſt the ſide of the 


pan as faſt as they bell keep two or three of the 
2 and grate them 3 then take the pulp, and 


rain it into the ſyrup, to give it a quickneſs; you 
muſt put the ſeeds into three or foug ſpoonfuls of 
water, over ſome embers, till it jellies, then put it 


to the marmalade, boil it till it comes from the bot- 
tom of the pan; and put it up for win. oc: T7 


+. 


Be ſure not to cover it While it is boiling, for 


To make e e =D 


AKE four pounds of cherries, ſtone chews, 
and cut them a- eroſs the top 3; then take a 
pound of loaf-ſugar beat very fine; lay a layer of 
cherries, and ſtrew ſugar over them, then a layer of 

cherries and then ſugar, till all the cherries are in; 
make them boil. as faſt as you can, ſhaking them 
about for fear of burning, and when they jelly, put 


Ks 
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You muſt ſave the juice of the cherries to put to 
the ſugar to melt it, and keep almoſt half the ſugar 
out, to put in when they are half boiled; when 
the are almoſt boiled, put in the reſt, for 55 ; 
** 3 make them of a better colour. | 


'To candy Angelica Leaves. 


Torr the leaves before they be grown too big, 
= ut them into a ſkillet of "boiling water; 
when they are tender, take them out, ſpread them 
on the bottom of plates, open them, and lay them 
-one upon another, till the plate be pretty full; 
then pour upon them Tugar boiled to a pretty thick 
ſyrup, and let them ſtand two or three days, heat- 
ing them now and then on ſome coals ; lay them 
upon glaſſes; ſift ſugar on firſt, lay the leaves on 
one by one, and dry them in the ſun; ; when they 
-are dry, lay them in boxes, with - 5 888 between 15 
"_—_ layer ofs leaves. ; 


Ine 1-7 Eringo Reots. 
P“ the roots, and boil them till they are yery 


ſoft; to every pound of roots, allow two pounds 
of clarified ſugar. When the ſugar is boiled to a 
candy height, dip in the roots two or three at 2 
time, and dry them in a ſtove for uſe. When they 
are dry enough, lay them in boxes, with 5 2355 
paper 1 29281 each layer. | 


To preſerve Morrella hai: = 


oy A K E a pound of cherries, and a pound a 
lump ſugar pounded ; put a little water into a 
baſon, or bowl, lay in a layer of cherries and ftrew 
on ſugars then cherries and then rh till 283 are 3 

et 


57 
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ſot them ſtand all night; put the preſerving- pan over a 
flow fire till the ſugar 1s melted and they are juſt 
ready to boil ; ſet them by till next day in a cool 
place; do ſo again and ſet them by as before; let: 
them on the fire and let them boil till they come to a 
conſiſtence, then put them into a galley pot for uſe ;: 


when cold, put a little brandy on the top, and paper: 
them cloſe for uſe. OY = e 


Ts preſerve: Morella Cherries without ones. 


.CTONE the cherries with a needle, .or a fine bod B 
kin, to every pound of cherries, add a pound of 


. 


ſugar, lay them in a clean pan or baſon, .and lay a: 
layer of cherries and ſtrew the ſugar over them till. 
all are in; for the reſt do them according to the laſt 


receipt, only omitting to put brandy on them; dip- 


writing-paper in brandy and lay over them firſt, and: 


and keep them in a dry place. vs 

5 | T dry Apricats like Prunelless. oe a 
F a pound of apricots cut them in halves 
oh boil them in a thin ſyrup till they are tender, 
and let them ſtand in the ſyrrup a day or two, 


put writing paper over that; tie them down. cloſe,, 


then take them out; and lay them on glaſſes,. _ 


or an earthen diſh to dry; you may dry them in a. 

warm oven, or in the ſun; and when they are as dry- 

as prunelloes, box them up, _ veg ai 
You may do red plumbs the fame way, © 


BOIL them as you would for eating, take off the? 

leaves and choak, dry them in a lack oven, and 
then put them into white paper bags, and keep thema 
in a dry place. Sad 


K 4 
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Put theſe into warm water, and ſet them by the 
Hide of your ſtove, covered for ſome time, till they are 
plump. I heſe are better for white frigaſsces, or any 
made diſh that you uſe cream in, than the pickled 
ones; and with theſe you may make a pye, but your: 
cannot ſo well with the other; yet for any diſh with. 
a brown ſauce, I would prefer the other.  _ 


5 To dry Cherries. 
FAKE fine Kentiſb cherries, ſtone them, and to- 


. 2 every five pounds of cherries, add a pound of 


_ loaf-ſugar pounded fine; put the fruit and ſugar in- 


to a preſerving-pan, with as much water as will 
juſt cover. them; boil them till tender, take them 
off, and put them into earthen pans till the next 
day; put them upon ſieves, and dry them in the 
ſun or in a ſtove; when dry, 'prefs them down. 


| hard in the box you deſign to keep them in. 


To prſerve Oranges whole. 


T ARE of the beſt Seville oranges you can get, 


what quantity you pleaſe}; pare them very thin, 


and lay them in water three or four days, fting 


it every day; put the oranges in. a kettle of fair 


water, and a board over them to keep them 
7 0 : Have water boiling to fill the kettle up three 
or four times; for they will take up ſeven or eight 

hours boiling; they muſt be boiled till a wheat 
ſtraw will paſs through them, then take them up, 


* * 
bd 


make a little hole in the top, and ſcoop the ſeeds 


cout very carefully, weigh them, and to every 


* $ 


_ double refined ſugar, pounded and ſifted through a 


\ 


4. 


pound of oranges have a pound and three quarters of 


Jawn ſie ve; fill the oranges with ſugar, and ſtrow 


ſome over them. Let them lie while you make this 


jelly. Take: 


% 


1 
— 
— 
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Take two dozen of pippins, and ſlice them into- 


fair water; when they are boiled tender, ſtrain the 
liquor from the pulp; to every pound of oranges, 


you muſt have a pint and a half of this liquor; 
put to it three parts of the ſugar you left in filling 


the oranges, ſet it on the fire, and let it boil; ſłim 


it well, put it in a clean earthen pan, till it is 
cold; then put it into a ſkillet with the oranges, 
and with a 555 bodkin job the oranges, to let the- 
ſyrup into. them; whilſt they are boiling: ftrew on 
the reſt of the ſugar; when they look clear take 
them up, and put them ſingly into glaſſes ;* then boil 
the ſyrup till it almoſt jellies, , and fill up the glaſſes 
till the orange is more than covered. When they 


or a dry place. n TOW» 
Po preſerve Apricots'in Halben. 


are cold, paper them cloſe, put them into a {tove,. 


2 PICK che apricots before they are full ripe, B: * . 


them, and take out the ſtones, pare them very 


5 thin, then weigh them, and to every pound of apri- 
cots have a pound of double refined ſugar beat fine; 


lay a layer of ſugar firſt, then apricots, then ſugar, | 
then apricots, till all are in: Let them ſtand all 


night, the next day put them into a preſerving- pan; 


put no more into the pan at a time than you can 
conveniently turn, for fear of breaking; boil them 
over a flow fire, ſæim them well, and turn them 
over ſeveral times in the boiling; the firſt time 
they muſt be but half done. When they are cold, 
ſet them over the fire again; and let them boil gent- 
ly, till they look clear, and the ſyrup is of a good 
thickneſs, When they are cold, put them into- 
pots or glaſſes; cover them cloſe with a. paper dip- 


— 
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ped in brandy, then tie a white paper over that, 
and 1114 them for uſe in a dry place. 


To preſerve Apricots hole. 


Fx Tarr, E what quantity of apricots you pleaſe, 
pare them, open them as little as poſſible, and 

take = the ſtones, break the ſtones, and take out 
e kernels, blanch them, and put a kernel into 
| f apricot; have the ſame weight of double re- 
ſugar as you have of fruit, and do them the 
kane way 5 that you preſerved the apricots | in halves. 


To preſerve Apricots for T. arts.” 


1 1 TAKE apricots that are moderately ripe, part 

and ſtone them, put them into a preſerving- 
pan, a layer of apricots, and a layer of fine ſugar 
beaten ; let them lay twelve hours, then put to 
them a little water, or a gill of white wine; ſet them 


"over 4 flow fire, till they are pretty well ſcalded ; 


take them off, and let them be cold; put them on 
again, and boil them till they are clear and tender. 
: Theſe will not be ſo clear as thoſe that are pared. 
When they are cold, put them into pots, and tie 
: them down cloſe for Ie. 5 


To preſerve ee x 
AKE mall cucumbers, and larg ones cut in 
quarters, to look like citron. Let them be the 


greeneſt and freeſt from ſeeds 255 can get; put 
them into a ſtrong btine of ſalt and water, in a 


ſtrait- mouthed pot, with a cabbage leaf over them, 
to keep them down ; tie a paper over them, and let 
them ſtand in a warm place till they are yellow, 
then take them out, and waſh them; ſet them 
over a gentle fire, with a little ſalt in the 2 

725 | " 


and let them ſtand all night; the next day put them, 
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| and a cabbage leaf on the top; cFer the pot very 


c oſe, till they are green, but do not let them boil. . 
If they are not a good clear green; changing the 
water will help them; if this is neceſſary, put 
them into a warm pot, till the veſſel they were done 
in is ſcowred very clean; prepare the ſecond water 


as at firſt; when it is hot put them in, and cover 


them cloſe. As ſoon as you find they are of a fine 
green, and clear, take them off, and. keep them in 
the water till it is cold; take them out, and put 
them into cold water for two days, changing the 


water twice a- day, to take off the ſaltneſs; take 
all the / ſeeds and pulp out of the quartered ones, 
wipe them and the ſmall ones very dry, then make 
a ſtrong ſyrup of double refined 1250 

peel, anda good deal of ginger, 


ur, ſome lemon 
rſt ſcraping - off 
the outer part: When the ſyrup is boiled to a pro- - 


per height, and cold, put chem in: Obſerve, if the 
ſyrup does not keep, : boil it up once in two or three 
ays, for about three weeks, there being the moſt * 


* 


and keep them in a dry place. | 
P Tho preſerve Piaches mobel. 
g large Newington peaches, not too ripe;:, 
as many as you pleaſe, then take half the 
weight of the fruit of the fineſt ſugar, make it in- 


danger of their ſpoiling at the firſt; tie them down, 


to a ſyrup, prick the. peaches full: of holes with a. 
needle, and put them into the ſyrup ſcalding hot 
ſet them over a gentle fire for ſome time, taking 
care they do not boil, for that will make their ſkins .' 

crack; keep them conſtantly under the ſyrup, with 

a bunch of clean feathers; take them up, carefully, 


put them into a large jar, pour. the ſyrup over them, 


ONE. - 


1 


— 
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one at a time, into a preſerving- pan, pour the * ws 

rup they were in over them, and let them hoil oy 
gently over a flow fire a quarter of an hour; take 
- out, and e them into a glaſs veſſel that will 


hold them, liquor enough to cover them, above 
an inch at leaſt. Have ready ſome of the beſt 


French brandy you can get, and fill the glaſs with a 
ſpoonful of ſyrup, and another of brandy, by 
turns, till the fruit is more than covered. Then 


they are quite cold, tie them down with a blad- 
der, and a leather over that. 


Nectarines may be done the ſame way. 


To ſcald Fruit for preſent a 
FIRST weigh the fruit, then put them into as 
much boiling water as will cover them, ſet them 
over a flow fire, and keep them in a ſcald till they 
are tender, but do not let them boil ; take them 
off, and let them ſtand till cold, with.a paper put 
cloſe over them; then to every pound of fruit put 


half a pound of fine ſugar, and boil it gently till it: 
looks clear. 


All fruit is put into the water hot, NO pip- : 
pins, and they are put in cold. 


To mate Harthorn Nah. 


| T AKE four calves feet, and two han of 
1 hartſhorn ſhavings, boil them in a gallon of 


. water over a flow fire, till the liquor is a ſtrong 


jell which 55 u will know by the bones falling out 
r 


feet; ſtrain it off intoa clean pan, and as ſoon 


: _ as id, take off all the fat very clean, and the ſe- 


diment from the bottom; put it into a preſerving- 
an, with a quart of Lifhon wine, the juice of to 

| 1 and che yu of one; brecten ph Wd 
wh du 


F 5 
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double refined ſugar to your taſte ; beat the Whites 
of twelve eggs till they come to à froth, . mix all 

together, and let it boil till it be g to Faun: 
then run it throu : a ſwan- ſkin je put it 
in hy degrees, till it runs perfectly =, n put 
0 cn bowl for it to run in zatie a little ſaffron up 
in a piece of muſlin, and ſoak it in ſome of your 
jelly; when it is coloured, put it into another 
bowl, and let the remainder of the jelly run off. 
Fill the glaſſes while warm, ſome yellow, ſome + 
clear, for uſe... You may cut lemon-peel in long 
lips, very fine, and put into ſome of the 1 - : 
It looks very pretty: | 
_ Calf's-foot jelly is done the ſame way, leaving 
out the hartſhorn Ine 5 
As ſoon as you have "Bop with the bag, turn it 

inſide out, jc. waſh it very clean-in luke-warm wa- 
ter, and be very careful that no ſoap comes near 

it; if you do, you ſpoil both your bag and the 

next jelly you make; a let it be rr voy; 

before you put it by. 


Ta make 3 „ Tells. 


T= what quantity of currants you pleats 

pick them clean from the ſtalks, put them in- 
to a preſerving-pan, and ſtrew a little double re- 
fined ſugar over them; ſet them over a flow fire till 
the juice rides above the fruit, then ſtrain it off 


through a fine ſieve ; to every. pint of juice add a- | 


ther better than three quarters of a pound of double 
refined ſugar, ſet it over a pretty quick fire, and 


take off the ſcum as it riſes; boil it till it jellies, 3 


which you will know by putting a little into a 
faucer, .or ſpoon, and ſetting it in a cool place for a 
little time; Welk you 4 it a good jelly, take it 


25 


* 
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off, and put it warm into pots or glaſſes; tie writ- 


ing paper cloſe over it, and keep it for uſe i in a dry 


place. 


Note. Cut paper the. ſize of the pot 0 or EAA di 


it into brandy, lay it next e Jelly, and twil 
another paper over that. | 


Another Way to make Currant Sh. 


TR a quantity of currants, put them into a 
ſtone jar, and tie a cloth double over the top; 


ſet them into a pot, or copper of water cold; let it · 


| boil till you think the juice is all drawn out, then 


ſtrain it through a fine ſieve or jelly bag; to every 


pint of juice break rather more than three quarters 


of a pound of loaf⸗ſugar into pretty large lumps, 


dip every lump into ſpring water, put it into the 
- preſerving-pan over a ſtove, as the ſcum riſes in 
-the boiling take it off till no more riſes, and it is 
perfectly clear; put your juice into another pan, 


and boil. it; as it boils take off all-the ſcum my £1 


clean; when no more ſcum riſes, put them bo 


together, and boil it till it jellies; pot or glaſs it as 


you think proper; when cold paper them over, ac- 
e benen to . foregoing Deep | 


To make Rasberry Jam. 152 


Tr 1 full ripe, bruiſe them fine wind 


a ſpoon, and add better than a gill of the juice 


of currants; to a pound of jam, put rather more 


than a pound of lump-ſugar ; boil it till it comes to 


1 n cold * it 7 for uſe. 


_ EY + 
* 8 f : 
3 7 * „ ; A 4 4 + g 3 9 
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a conſiſtence, then put it into 0s. or glaſſes; 


e 
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To make a fine Rasberry am. 

AKE raſberries full ripe, bruiſe: them very 
1 fine, add a gill of the juice of: currants, and 
paſs them through a ſieve, to take out all the ſeeds; 
to every pound of pulp put a pound of double te- 
fined ſugar pounded, boil it to a proper thickneſs, 
put it into ſmall pots or glaſſes, paper it down ae- 
cording to the receipt for currant jelly, and keep it: 
in a dry place. If you perceive it does not keep, 
. boil it again, and add ſome more ſugar. to it. 
SY / - 1. Blank Sages © Oo Inn 
18 two calves feet, and a handful of hartſhorn 

ſhavings, put three quarts. of water, boil it 

over a ſlow fire till it jellies, ſtrain it off, and let it 
ſtand till cold; then take off all. the fat, and the 
ſettling at the bottom clean away, blanch a quarter 
of a pound of ſweet almonds, beat them very fine in 
2 mortar, pour in near a tea-cupful of orange- 


. 


flower water as hace them, to prevent their oil- 
ing, melt the jelly over the fire, and be ſure it is clean 
from any fat; then mix the almonds with a pint of 
cold cream that has boiled, put it to the jelly when 
it is milk-warm, ſtir all together, and ſweeten it 
with double refined ſugar to your taſte ; ſtrain it in- 

to baſons, or molds of what form you pleaſe, and 
let it ſtand till cold for uſe. Before you turn it 
out into the diſh, run a knife round the top, and 
put the bottom into warm water for a minute or 
two, and it will turn out whole. „ 


r 
mw :; 


A 
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| A Neſt of Eggs.. 
TAKE the eggs of Bantam fowls, as many as: 
* will fill a ſmall diſh, make a little hole at one 
end with a needle or pin and a hole at the other 
end ſomething larger, then blow out all the in- 
fide, pour roſe or orange- flower water into every 
ſhell; and waſh them out, ſet the egg ſhells into, 
bran; the ſmalleſt hole downwards, and fill them 
with a ſtiff Blanc- Mange, warm out of a tea- pot; 
when they are quite cold, break the ſhells, and lay 
the eggs into a difh; peel a: large lemon, cut the 
peel long-ways very thin, lay it betwixt the eggs, 
and round them. Then have a calf's foot, or hartſ- 
horn jelly, run into the ſame ſized diſh that the 
eggs are in, made ſtiff; put the bottom of the diſh. 
into warm water, and run a knife round the ſides 
at top, lay a glaſs-or flat plate upon it, and turn it 

upſide down, then nicely flide it over the eggs. 

Take great care you do not break the jelly in the 
turning of it. | 7 
WE A Pig in Jelly. 
Pers pig into four quarters, and lay it in a: 
> ſtew-pan, put in: one calf's foot, the pig's 
Feet, a pint of Rheniſb wine,. the juice of four le- 
mons, and a quart of water, three blades of mace, 
two or three cloves, a little lemon-peel,. and ſome 
falt; do it over a flow fire two hours, then take it 
up, lay the pig into the difh you intend it for, then 
ſtrain the liquor, and when the jelly is cold, ſkim 
off the fat, and leave the ſettling at the bottom; 
warm the jelly again, pour it over the pig, and 


Ferve it up cold in the jelly. a 


1 
$ 


9 
e 
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| To make a whipt Syllabub., 
TAKE a quart of cream not too thick, a pint of 
ſack, and the juice of two lemons, ſweeten iet 
to your palate, and whiſk it up very well; take it 
off with a ſpoon, and put it into glaſſes. They: 


muſt not be made long before they are uſed. 


Another whipt Syllabub.. | 

TAKE a quart of cream, boil it, and let it 
1 ſtand till cold; then take a pint of white 
wine, pare a lemon thin, and ſteep. the peel in the 
wine two hours before you uſe it; to this add the: 
Juice of a lemon; and as much ſugar-as will make it 
very ſweet ; put all together into a bowl, and whiſk: 
it one way till it is pretty thick, fill the glaſſes, and 
keep it a day before you uſe it. It will keep good 
for three or four days. Let the cream be full mea- 


fure, and the wine rather leſs ; if you like it per= 
fumed, put in a grain or two of ambergreaſe. 


FWhipt Syllabichs another ay. 
O a quart of thick cream put half a pint of 
fſack, the juice of two Seville oranges, or 


lemons, grate the peel of two lemons, and add half ; 


a pound of double refined ſugar well pounded ; mix 
a little ſack with ſugar, and put it into fome of the . 
glaſſes, and red wine and ſugar into others, the reſt _ 
If with ſyllabub only. Then whifk your eream 
up very well, take off the froth. with a ſpoon, and 
fill the glaſſes carefully, as full as they will hold. 
Obſerve, that this fort. muſt not be made long be- 
fore they are uſed, ZW 


A 
g Ws 5 
* 
. 
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„„ 14 + Some Draih.. - 7 Þ Cor a 

2 'C OVER the bottom of à diſh with. Naples 
_ biſcuits broke, and wet them thoroughly 
with ſack; then make a boiled cuſtard pretty 

thick, and pour over the biſcuits when cold; and 

put a whipt ſyllabub over that. Garniſn the diſh 
with currant jelly, and ratafia cakes, c. 


T male very fine Syllabubs... 


TAKE 2 guart and half a pint of cream; 2: 
I qpint of Rheniſb, and half a pint of ſack; grate 


the rin of three lemons into the cream; with near a 
pound of double refined ſugar; ſqueeze the juice 

of three lemons into the wine, and put it to the 

cream; then beat all together with a whiſk half an 

hour, take it up together with a ſpoon, and fill the 
glaſſes. It is beſt at three or four. days old, and 
will keep good nine or ten days. Theſe are called : 
the everlaſting ſyllabubs. . f 

1 To make a French Cheeſe... 
FAKE a gallon. of new milk, beat up eight: 


eggs (leaving out four whites) ſtrain them in- 

te the milk, with a large ſtick. of cinnamon, and 
the juice of two lemons ; ſweeten it to your taſte, . 
and mix all well together, ſet it over a- clear fire, 
keeping it ſtirring till it is ready to boil, then take 
- out the cinnamon; lay a coarſe cloth over a pan, 
and pour it on the cloth; (about four hours-will 
drain the whey from it) preſs. the cheeſe tight - 
into moulds, of what ſhape you pleaſe ;. when it is 
| ſettled, turn it into a china diſh, and pour. this 

cream over it. . 5 


5 
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3 Te Caen fir is Cheeſe. 
TAKE a pint of new milk, beat up three eggs 
(leave out two whites) ſweeten it to your 
tſte © ; put it over the fire, and ſtir it till it is thick 
enough ; then take it off, "Oe it till it is cold, 
and pour over the en | 


BOIL ſix laurel LY ina 3 of thick cream 
D take them out, beat the yolks of five e g 
with a little cold cream, and ſugar to your taſte; 
pour it into the cream, ſet it over the fire again, ä 
and keep it ſtirring, but do not let it boil; pour it 
into ching diſhes, and when cold it is fit for * 1 


3 1 Cream... ar 
| Rether eurrants that are thorough: ripe in hoil- 


ed cream, put in beaten cinnamon,. and ſweet- 
en it to your taſte ; then ſtrain it through a fine 
fieve, and ſerve it up. You may. do raſberries or 


ſtrawberries the ſame way. It is Left to ſweeten the 


fruit before you put it to the cream, which ſhould 
be almoſt cold before the fruit is pur to ty 2 it 18 
liable to curdle. | FH 


| pur 8 quarts af. milk warm from this cow, 
into a Keile, and let it boil: When it begins 
to riſe, take it off the fire, and let it ſtand a mo- 
ment: Take off all the cream from the top of it in- 
to a plate. Set the ſkillet on again, and continue 
taking off the cream till the piate is full; put to it 
ſome c — or any other ſweet water, and 


Y 
1 


8 it cold to table. 
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fift double refined ſugar over it before you ſend it 
to table. 


You wy put a whipp'd « cream on the top, ed 
roken jelly round the rim of the plate. | 


high, and 
- Cream MF any preſerved Fruit. 


TN half a pound of the pulp of any pres 
fruit, put it in a large pan, put to itt 
of two or three eggs beat together exceeding well 


for an hour, then with a ſpoon take it off, and 


lay it heaped on the diſh, or glaſs Eves. with. 
bother creams, or put it in the middle baſon.. 
N. B. Rasberries will not do this way. 


To male Godſtherry Cream. 


gCALD tender two quarts of gooſeberries, paſs. 
them through a hair-ſieve with the back of a: 
ſpoon, and to a quart of pulp, ſtir in well an ounce. 


of freſh butter, and fweeten it to your taſte ; beat 


fix eggs very well, and ſtrain them to the pulp, ſet 
it over 2 Mis ſtirring i it till it grows thick; 
take it and let it ſtand till almoſt cold put in 


two ſpoonfuls of the juice of ſpinage trained thro” 
a fine ſieve, and one of orange-flower water, ſtir it 


well together, put it into what you pleaſe, and mow: 


| 4 mala 4 Hauch d Cream. 
_ Pour: «0 a quart of thick cream with fine ſugar and 


enen with a little cold cream, . ſtrain it, and 


when the Cream boils, pour in the eggs; keep it 


__ one way, till it comes to a thick curd, then 


A 
k 


e whites. 


2 ©» hy, moo wy 


D» — wy Ke was w, a> wy, 


orange-flower water; beat well the whites of 


take it off, an paſs it 187 ape a hair-fieve.; * 


2 


5 +» av ee 


ng 
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very well. till cold, and put it into little diſhes for 
* 


I 


WW; Chicolate Cream... 


TO a quart of milk put a quarter of a pound: 


of lump-ſugar, and boil them about fifteen 
minutes; beat up the yolk of an egg, and ſtir ijt 
in; let it have three or four boils, take it off the 


fire, and put chocolate to it, till it has coloured: | 


the cream; ſet it on the fire, let it boil for a mi- 


| nute or two, and ſtrain i it: Serve 1 it in china URS. _— 


4 whipp'd Cream. 


TAKE a quart of thick cream, the whites of” 
eight eggs well "beaten, with half a pint of 
fack ; mix together, and fweeten it to your 
taſte, with double i ſugar; (you may per- 
fume it, if you pleaſe, with little musk, or am- 
bergreaſe, tled ; in a piece of muſlin, and ſteeped a 
little while in the cream) pare a lemon, and tie 


ſome of the peel in the middle of the whisk, then 


whip up the cream, take off the froth * . 
and lay it in the glaſſes, or e e 0 
This does well over a fine tart. 


— 


Ts male a Cream like Carraways. 


TAKE a quart of milk, ſet it over the fire, put : 


rennet to it, till it comes like a cheeſe,. 


ſqueze the whey: from it, then paſs it- through a. 


fieve, with fine ſugar pounded, into the diſh — 0 
are to ſend it in, raiſe it up like a pyramid, then boil: 

ſome cream with ſugar, and a little roſe or orange- 
„ ſtir it till cold, and ae it round the 


pF: 


„ 


\ 


a tea-ſpoonful of orange- flower water, 
juice of four lemons, ſtir all together, jog ſtrain it 
through a fine ſieve into the ſyrup, take out the le. 

mon- peel, and ſet it over a 29 fire, ſtirring it 
dne way till it is ready to boi 
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"5 make Lemon Cream... 9 
To. a pint of water, add a poundiof "double re- 


fined ſugar, and a piece of lemon- peel; ſet it 
on the fire to doll, and then let it ſtand till cold; 
beat up the wh tes of ſix eggs, and one Pg with 


ueeze the 


and taking off the 
fcum as it riſes, till it is as thick as cream; reſt 


in a good deal of the peel, and put it into glaſſes. 


| You may put into the GARY r cut 
long, and very thin. | 


To make a Steeple of. ", Jai 


KARE five ounces: of hartſhorn inte and 
two of ſhavings of ivory, a ſmall quantity of 
m- dragon, and gum- arabic, put theſe into a2 
gin bottle, that will hold about three quarts, fill 
it to the neck with water, tie down the cork, and 
Fett into a pot of water, with a little hay at the 
bottom; let it boil gently for ſix hours, - take it out, 
and let it ſtand for ſome time; take a pound of 
blanched almonds, beat them fine with roſe- water, 
and mix them with a pint of thick cream by de- 
rees: Take the cork out of the bottle gently, and 
. the liquor through a fine cloth; take a pound 
of jelly, and put to the cream, ſet it over the fire, 
and ſweeten with double refined ſugar: to your taſte, 
adding a grain of ambergreaſe; let it be ready to 
boil, then take it off, and pour it into a gallipot 
chat is picked at bottom; * when quite cold turn it 


3 into 
* — to 1 6 £ 0 


J jelly r round it. 
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into a diſh, and put whipped cream and currant 


To mate a rich Plumb Cale. p 


AKE a gallon of fine flour, dry it in an oven, 
or before the fire, and force it through a 1 8 

15 ; put to it ſix ounces of white ſugar, three 
nutmegs grated, and a little mate pounded; mix 


the ſpice and ſugar with the flour, and then break- 
in two pounds of freſh butter, and rub it into the 


flour till it is like grated bread; have ready fix 


pounds of currants well waſhed -and picked, 
M them before the fire to dry, and mix them with 


the flour; then wet it with a pint of good ale ye 


2glaſs of ſack, and a pint of cream ſcalded, and let | 
it ſtand till cold; put the yeaſt in firſt, then beat 
up eight eggs, leave out four of the whites, put 
them to the yeaſt, and then the cream by degrees; 

if the cream "nd yeaſt j is not enough to wet it, put 
in more cream, for it muſt be thinner than other 
cakes ; it need no more kneading than to get it to- 


Fanz let. it riſe covered with a cloth before the 


re an hour, bałe it in a pan, or hoop ; let the oven 
de very hot, and cooled again before you put in 


i the cake; it will be baked in leſs chan. an hour. 1 


To Tee a Cate. 1 


TE two pounds of double refined FOR beat 
it and aft it it fine ; likewiſe beat a little ſtarch, 
and mix with it; put a piece of gum into orange- 
lower water; when that is diſſolved, beat up the 
whites of ſix eggs to a froth, then mix all together, 
and beat it two hours; put it on the cake or cakes, 
and ſet it in the oven 2 ROY of an ou to fix "OR 


It „„ 
5 \ 


2 3 . 6 * 
F. 1 X . * * — 

3 

* ug 


ee Coat 
we To make a fine rich Plumb Cake.  _ 
5 TN half a peck of flour, dry it very well, 
and when cool, rub into it two pounds of the 
beſt freſh butter; beat and ſift fine mace, cloves, 
nutmeg, and cinnamon, in all a quarter of a, pound, 
and mix a quatter of a pound of loaf-ſugar, with 
the ſpice; then mix theſe ingredients with the flour. 
Take two pounds of raiſins of the ſun ſtoned and 
chopped very fine, a pound of Jordan almond; 
blanched and pounded, putting. a little orange- 
flower water to them, while you are beating them, 
d. prevent their oiling; take fix pounds of cur. 
©.» irants waſhed and picked very clean, dry them in 


into the flour alſo, and mix them together. Take 
2 pint of thick yeait that is not bitter, and half a 
pint of ſack ; beat up five eggs, (leaving out two 
whites) and a quart of thick cream made warm, mix 
theſe together, and ſtrain them to the reſt ; work 


half a pound of lemon cut in thin flices with the 
cake; ſet it before the fire with a cloth over 
ũĩt for ſome time to riſe, and when you think it has 
roſe ſufficiently, butter a hoop, and put in the 
cake. It will take three hours baking. 


which you have a receipt. | 


* 


REAK ei ghteen "eggs into a large pan, and 
leave out eight of the whites; add to them 


to pounds of freſh butter, and with your hand 
work the butter and ggs till they are well: mixed, and 


ſack, 


3 2 
* 


. 


aà cloth, to take out the little ſtalks, and put theſe 


half a pound of citron, half a pound of orange, and 


It is proper this cake ſhould have an icing, for 


like thick barme; put in two or three ſpoonfuls of 


ttm, 3 


8 : 
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Fack, two. pounds of eight- penny ſugar ſifted, two - 
pounds of fine flour, and two ounces of carraway 
ſeeds; mix the ſugar, flour, and feed, well toge- 
ther, and ſet it before the fire for half an hour, 
covering it with a cloth, and remember to put the 

flour, &c. in by degrees. Tin pudding pans are 


A ww 


7 

4 the beſt things to bake it in, and take care it be not 
; over-done; they will riſe very highaän the oven, 
: .and when they beta link again, "they are baked 
| enough. 

F To make a plain Plumb Cake. 3 
6 PUT: a pound and a quarter of flour.to dry, when 
1 cold, rub in a pound of freſh butter, 'wath and 
2 clean a pound of currants, and rub.them in a cloth 
I very well, to free. them from ftalks:;:add rather leſs 
5 than a pound of ſugar, beat up ſix eggs, (leavin 

, W out two whites) a nutmeg grated, and a ſpoonf 


of orange, or roſe-water; mix all together, 20 
beat it for an hour; "bake it! in a hoop, or e — 
as is moſt convenient. 


Jo make Prand Cake, 157 L3 


QET a pou 2 pound of flour before the fire to try; a. 
then let it ſtand to be cold; beat a pound of. ©. 

butter in an earthen pan one way, till it is like a 
thick cream, beat up twelve eggs, (leaving out ſix 
whites) ſtrain. them into the butter, with a pound 

of ſugar ſifted, and a few carraways; ſtir theſe well, 
together, then duſt in the flour, and with a pud- 

ding ſtirrer, beat it very well for an hour; Ae a 

pan, and bake it an hour in a quick oven 


For change 122 may add curranks og of car- 


Taways. 
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To nale a Hy Saffron Cake. By 


FAKE = a quarter of a peck of fine flour, a pound 
| and a half of freſh butter, a quarter of an ounce 
of mace and: cinnamon together, beat fine, and 
mix the ſpice in the flour, Set on a quart of milk 
to boil, break the butter in, and ſtir it till the 
milk Falle; take off all the butter, and a little of 
the milk; mix with the flour a pound of ſugar beat 
fine, a penny- worth of ſaffron made into a tinc- 
ture; take a pint of yeaſt that is not bitter, and ſtir 
at well into the GOES a fi of the milk ; beat up fix 
eggs very well, and put to the yeaſt and milk, ſtrain 
it to the flour, with ſome roſe-water, and the tinc- 
ture of ſaffron; beat up all together with your 
hands lightly, and put it into a hoop or pan well 
buttered. It will take an hour and an half in a quick 
oven. You may make the tincture of ſaffron witk 
the roſe· water. = 


; 4 FR 1 ttle Giles. 4 


O a "Rv of flour add half a pound of ſugar 
ſifted, half a pound of butter well beat, and a 
little orange-flower water.; mix all well together, | 
make them into little e, and n ao u ror 


ti ns. | 


75 male a heap Seed Cite. : 


AKE half a peck of flour; ſet a pint of milk 
on the fire, and break in a pound and a half 
of butter; ; When all the butter is melted, ſtir in 
half a pint of ale yeaſt that is not bitter. Take half 
an ounce of all- ſpice beat fine, and a. pound of 
'_ ſugar ſifted ; mix theſe with the flour firſt, then 
make a * in the middle of the flour, - and pour 3 
S. 


. 
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the butter, milk, and yeaſt, While you are work - 
ing it, ſtrew in ſome carraway ſeeds, and ſet it be- 
fore the fire.ty riſe ; bake it an hour and a half in a 
men 7. 5 | 
It is beſt baked. in two cakes ; if you make it in nn 
two, put currants in one, and carraway leeds in | 
the Der... | wn | Ws | 
Ta make a Seed Cake the Nuns Rar. Y | 
O four pounds of the fineſt flour, add thre® _ | 
pounds of double refined ſugar beat and ſifted ; _ | 
mix this weich the flour, and-:fſet, it before the fire to | 
dry; beat up four pounds of nice freſh butter to a 2 
cream, break three dozen of eggs (leaving out ſixx 
teen whites) and beat them up very well, with a a 
«tea-cupfuFor orange- flower water, ſtrain them inte 
the butter, and beat them well therewith; take 
the flour and ſugar, and mix, in fix ounces of car- - 
raway ſeeds ;. put theſe ingredients to the butter and 
eggs by degrees, and beating all continually for two 
hours: Butter a hoop, and bake it three hours in a 


moderate oven. If you pleaſe, you may add two 
or three grains of ambergreaſe. „ 


0 


To make fine little C uten. 
BEAT a pound of butter to a cream, beat up 
| ſix eggs, (leaving out twowhites) ſtrain them to 
the butter, and beat them up; waſh, clean, and 


5 cry in a cloth a pound of currants, ſtir them in, 
it, and by degrees work in the flour and ſugar ; beat 
if them very well together with both hands, make 
2 them into what ſized cakes you pleaſe, and bake * 
* them on tin plates; or you may bake it in one 
5 CARE. EET | 


he | N "= 


* 
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7 2 make hollow Biſcuits, 


_ roſe wate, and put in a pound and two ounces 


of loaf-fugar beat and ſifted ; ſtir it well together, 
till it is thoroughly mixed 9 the eggs, then ſtir 
in as much fine: flour as will make it thick enough 


to lay in drops upon ſheets of writing- paper; 


beat ſome double refined ſugar, put it into a lawn 
ſieve, and fift byer them juſt as you are going to 


put them into. the oven, which muſt not be too 
hot; bake them on tins, and as ſoon as they are 


© baked, whilſthot, take off the papers from them, 
and put them in a ſieve, then ſet them in the oven 
to dry for ſome time: Take them out, and keep 


them i in boxes in a dry place, with papers between. 
| "To make common Biſcuits. . 


PEAT up fix eggs with a ſpoonful of ſack, and 


a ſpoonful of roſe-water, a pound of fine pow- 
| <dered , and a pound of flour; mix all well 
- together with an ounce of coriander, or carraway 


ſeeds, then either put the paſte into tin moulds, or 


lay it on thin paper, and make it into what form 


yon fancy; waſh them over with the white of an 


egg, and ſift ſome fine ſugar over them. Bake 
them in an oven moderately. heated, till they riſe, 
and come to a good colour; take them out, and 
when you have done with the oven, put them in 
again, and let them ſtand. all night, or put them in 


a ſtove to dry. 


"Ty 


PEAT up ſix eggs very well with a ſpoonful * 


. 
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* 


Tenet Hori Dutch Biſcuits, 


O five pounds of flour, add two ounces of au. 
. raway ſeeds, and half a pound of ſugar; mig 
theſe all together, make a hole in the middle of the 


flour, and pour in a pint of ale yeaſt that is not 

bitter; warm half a pint of milk, and: ſtirin three 

quarters of a pound of butter, pour this to the 
yeaſt, and work all together into a paſte; let it 
ſand before the fire to riſe, mould it, and roll it into | 
thin cakes; 2-quarter of an hour will bake them. 


Before you put them into the oven, prick thee 
all over pretty much, or they will bliſter, 


To make Biſcuits the French Tay. 


Wich ſour eggs, and add the ſame weight of 
5 fine flour, and ſugar pounded; beat the whites - 


of the eggs to a froth, and the yolks by themſelves; 


, 8 
* by 


9 


» 


put in half an ounce of candied lemon- peel cut 


very fine, then by degrees put in the flour and ſu- 


gar; put the yolks in laſt, with a clean ſpoon; 


mix all very well together; ſhape them with a 
ſpoon on wiriting- paper, and ſift pounded ſugar 


over them; bake them in an oven not too hot, and 
when they are taken out, looſen them from the pa- 
per, while they are warm, with a thin knife. 


When BE: are cold, put them by for uſe. 
To make Mackeroons. 


PLANCH a pound of almonds; when ad 3 


cold pound them in a mortar, with orange 


flower water, to prevent their oiling; then take the 
like quantity of fine powdered ſugar, with the 


whites of four eggs, and a grain of muſk; beat all 
well together, and ſhape them of an oval upon 


L 2 | wWaſer- 


220 The Monerx ART of Cook kRx. 
wafer paper; bake them in a gentle oven on tin 
plates. Vou muſt keep them in a dry place. 
| 3 To. make. Buns, © 
10 two pounds of flour, add a pint of ale yeaſt 
that is not bitter, half a gill of ſack, and three 
eggs beat up, knead all together with half a nut- 
meg grated, and a little ſalt, put it before the fire 
with a cloth over it till it riſes very light, than 
| knead in a pound of freſh butter, and halt a pound 
of carraways;* bake them in a quick oven upon 
white paper floured, making them into what ſhape 
you pleaſe. 0 
To make Wigs, 
FAKE two pounds and a half of flour, dry it 
| before the fire, and when cold rub in a quarter 
of a pound of freſh butter, and fix ounces of ſugar; 
mix half a pint of yeaſt that is not bitter, with warm 
milk, put this to the flour with ſome carraway ſeeds; 
mix all together to a light dough, ſet it before the 
ire to riſe, then make it into what ſhape you pleaſe; 
bake them in a ſlack oven. | 
Vou may had all ſpice beat fine, inſtead of carra- 
ways, if you pleaſe, 8 


bo, Do make Wiggs another way. 
1 AKE a pound and a half of flour, add a quar- 
⁊ ter of a pint of ale yeaſt to half a pint of warm 
milk, mix theſe together, and let it lie by the fire 
half an hour; then work in half a pound of ſugar 
and half a pound of freſh butter to a paſte ; make 


them up, and let them be put into a quick oven. 


= 


> 
* 
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0 ants Buns another way. 


To 0 two pounds of flour, puta pint of good yeaſt,, | 

| gill of ſack, three eggs beat very well, with 
2 little warm ilk, a little ſalt and nutmeg ; nad 

theſe well together, ſet the dough before the fire till 

it has roſe very light, then work in a pound of TT: 

butter, and three: quarters of a pound of carraways;: 
make it up to your fancy; and bake the buns upon- 

tins in a wen oven. 


make Ginger-bread Cakes. 
1 Ak E three pounds of flour, an rub in very. 


well a pound of freſh butter, "fou ounces of 
ginger, and one nutmeg finely pounded ; then take- 
a pound of treacle and a quarter of a pint of cream, 
warm them together, and make up the bread ſtiff; 
role it out ſomething thicker than a crown piece, 
cut it with a tea cup, or make it into any ſhape you 
pleaſe ; bake them on tins in a flack oven. You. 
may work in ſome corriander ſeeds, if you like them 


1 o make fine Ginger-bread. | 
T AKE four pounds of fine flour, two ounces or: 


beaten ginger, a quarter of an ounce of nut- 
meg, cloves, and mace together, finely beaten, and 
three quarters of a pound of ſugar pounded; melt 
three quarters of a pound of freſh butter, and ſtir i in 
two pound of treacle, but do not let it boil; then 
make up the bread with candid orange and lemon-- 
peel cut fine; kneed it well together, and bake 1 it an 
hour 1 ina quick oven. 

e 


— 
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| To make- Dutch Ginger-bread. 
* O four pounds of flour mix two ounces of bea- 
ten ginger, then rub in a quarter of a pound 

of freſh butter, and two ounces of carraway ſeeds, 
. two ounces of orange-peel dried, pounded fine, and 
ſifted, a few corriander ſeeds bruiſed; two eggs beat 
;up, mix all together very well with two pound and - 
2 quarter of treacle, and ſome citron, cut ſmall; - 
beat it well with a rolling pin and make it into twen- 
ty or thirty cakes, butter white paper and lay them 
on, and prigk'them on the tops with. a. fork ; bake 
them on tins in. an oven not too hot; about three 
quarters of an hour will do them. 8 
+ Before you put them into the oven, waſh them 
(over with the white of an egg broke to a froth with. 


* 


a bruſh, or a bunch of feathers. 


* To Pickle. Pigaons. 
a UT off the wings and legs of the pigeons, craw 
them without breaking the craws, then turn the 
neck ſkin as far over as you can, and with a pen- 
knife cut the fleſh from the bones: then turn it down 
farther, till you have taken the bones out whole and 
the guts in them, and have your pigeons whole, but 
the wrong fide outward. Have ready ſome cloves, 
"mace and nutmegs, finely beaten, ſome lemon peel, 
and what ſweet herbs you like ſhred very fine. 
Mingle all theſe with ſome ſalt, and rub the igſides 
of the pigeons with it; then turn them, and if you 
think the ſeaſonirg too much ruhbed off, put in 
more. Pull them into their right ſhape with a 
thread. Tie their necks to keep in the ſeaſoning, 
and the legs and wings if you have opened _ 
IM | | | much. 


* 
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. waſh them clean, and tie them up in an old 
cloth; boil them in water and ſalt with a whole 
| onion or two, a bundle of fweet herbs, ſome whole 
: pepper, and other ſpice (if you chuſe it). When 
9 they are boiled enough take them out of the cloth, 
and make a pickle of white wine, with the ſame 
ſeaſoning you put into the water. Boil it, and 
when. the pigeons and pickle are both cold put them 
- together. A pint of pickle will ſerve twelve pige- 
ons. Before you put them in cut off the threads, 
if you deſign not to keep them.. The pickle they 


Eat them with elder vinegar. 2 
N., B. Pigeons thus piekled mak en excellent) 
fide-difh, „d re much admired; 


0d) 2 Biel M, 59825 
21600 0 E uſt | 
! 


| * with a lit Is ſalt in it, rub them clean 
s of flannel, throw them into falt and w: - to 
you do them, and boil them about ten minu 
milk- and water with a little falt; firain them bf... 
.and lay them upon a. clean cloth, changing the 
cloth till they are dry. Make the pickle thus, to 
a quart of vinegar put half a pint of white wine, 
doit it, and jet it fand till cold; put the muſh- 


2 


a bladder. 


dine White wine vinegar. K 
85 | R * 45 | 2 * D 


% 


were boiled in will ſerye by adding ſome Vinegar to it. | 


A KE amel battons, put n into water : 
ith a 


roons into the glaſſes with a ſilver ſpoon, with 
cloves, mace, nutmeg, ſliced, and a little whole 
white pepper, and pour the pickle upon them with 
0 | fome ſallad oil{on the top, 420 tye them down with a 


If you would have them look You white, uſe 


* 1 6 
B — . „ „ e a r 
em by o l . 8 i" *** . , : , 
| \ \ l . f 1 
* = 5 * 
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To Pickle i alu. 


* 


> grown, take ſalt and water, boil it, and pour 


it boiling hot on them, enough to cover them; 


lay ſomething over them to keep them under the 

brine, and do this for nine days; if you find the 
outer fkin looſe before that time, put them into 
warm water, and with-a piece of flannel wipe that 


ſkin off, and throw them into-- another veſſel off 
warm water; after this take vinegar enough to 


cover them, and boil it with a handful of ſalt, pour 
it on the nuts boiling-hot, and let them ſtand in it 


beſt vinegar and ſpice, make a piekle with whole 


ounce each, a. race of ginger, and a large ſpoon- 
ful of ſalt, put the nuts into a ſtone Jarty and 
pour the pickle on them boiling hot, doub 

and lay over the mouth of. the jarr, and cover it 
with a pewter plate; when they are quite cold tye 
them down with a-bladder, and a leather over that. 


T mangee Gucumbers... 


5 cut a flip out of the ſide, and take out all the 
ſeeds and pulp very clean; then fill them with 
muſtard ſeed a little bruiſed, a clove of garlick, 


cloſe in again, and tye it round with coarſe thread. 


3 and mace, add a large ſpoonful of faſt, boil all 


do ſo for nine days, or till they are green, covering 
he mouth of the jarr with a cloth three or four 


GATHER the: nuts when they are about hae: 


a week; throw that vinegar away; then take the 


pepper one ounce, cloves and mace a quarter of an 


ea cloth 


H AVE. cucumbers that are Jarge and quite. green». 


ſome ginger and horſe-radifh ſcraped, put the flip. 
LR Make a pickle with vinegar, whole pepper, cloves, 


together, and pour it boiling hot on the mangoes; 


111 C 


times 
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times double, every time you pour on the pickle: 
when they are green and quite cold, tye them down 


with leather. 
T0 Pickle Cucumbers in Slices. 
FAKE cucumbers that are large and green, ſlice 
them the thickneſs of a crown piece into 4 
large pewter diſh, to every dozen of cucumbers 
ſlice three large onions, lay a layer of cucumbers, . 
then ſome onions, and ſtrew falt over them; do ſo, 
till all are in your diſh, put another diſh over that” 
and let them ſtand twenty hours, drain them well. 
from the ſalt, lay them on a cloth, put another 
over to ſuck up x moiſture, put them into jarrs,.. 
and ſtrew bztween-them mace, whole pepper, gin- 
ger cut in pieces, and a large nutmeg ſliced ; boil 
as much vinegar with a ſpoonful of falt as will fill 
the jars, pour it on boiling hot, double a cloth. 
and put on the top, and a pewter plate over that, 
do ſo for three days; when they are cold tye them 
down for uſe. 3 : „ 
You may put a quarter of a peck of ſmall onions-- 
into the jarrs inſtead of large ones fliced, and they 
are full as well. 1 bs 


/ To Pickle:Gerkins;* 


to bear an egg, ſet it over the fire to boil, fill - 
the jarr or Fas with cucumbers,. and pour the 
5 


brine on boiling hot; cover them over with a folded 


MARE a brine of ſalt and water ſtrong enougn _ | 


cloth, and lay on ſomething to keep in the ſteam 3 3 


next day lay them upon cloths till quite dry, wipe 
out the jars, and put in the cucumbers with a quar- 
ter of on ounce of cloyes, a nutmeg cut in quar=, _ 


ters, mace a quarter of an ounce, a quarter of an 


L 5. ounce 
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ounce of whole. pepper, and a large race of ginger 
fliced. Then boil the vinegar th a W for 
ſalt in it, when it has boiled five or fix. minutes 
pour it on the cucumbers boiling hot, and cover 
them over as before; every other day pour the pickle 
off, give it a boil, and pour it on again ;.ds ſo for 
three times; and when. they are quite cold, tye 
them down with a bladder and a leather over it, and 
keep them for uſe. 2 „„ | 
Moſt people put dill into their cucumbers but it 
gives them not only a diſagreeable taſte, but is apt 
to mother the pickle. . e 
FPrench beans are done the ſame way, but you 
muſt not put any dill to them. . 
2 To Pickle Red Cabbages. 5 
akk a cabbage of a deep purple colour, cut 
I it in pieces, but not too large, put it into a 
Jarr till it is almoſt full, then make this pickle: boil 
vinegar as much as you think will fill the jarr, add 
whole pepper, ginger cut in flices, and a little 
Jamaica pepper; pour the pickle on boiling hot, 
Cover it over with a cloth doubled till quite cold, 


— 


pe then tye it down for uſe. It is a very pretty gar- 


*niſh for roaſt meat with horſe-radiſn. For beef 
fakes, and mutton chops, and to mix with other 
pickles, : | 5 W 
3.9 = Tn pickle Onions. „ EE 
ARE ſmall onions that are thorough dry, cut 
off the root and top, but not too cloſe, and 
flip off the dry ſkin; then boil them till they are 
about half done, ſtrain them off, take off two coats 
and lay them upon a cloth; take all thoſe that are 
clear and white, and when quite cold, put them Wo 
4: Fa %%) end ʒ, OO 
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a glaſs jarr, thoſe that are ſtreaked put into a ſtone 


| jarr; as you put them in, inter mix a bay leaf, ſome 


white whole pepper, mace and nutmeg cut in pieces; 
then, boil a ſufficient quantity of the beſt vinegar 


with two or three ounces of falt, let it ſtand till it 


- 


is quite cold, fill up the jars, and tye them demn 
with a bladder and leather. N 


. 


| 1 To pickle Barberries. „ 


ARE of virgin barberries full ripe what quan- 


-- tity you pleaſe, cut off all that are ſpecked, 
8 into a mortar and bruiſe them; if the 
barberries are clear you muſt pick from the ſtalks 
about two handfuls and put into the mortar; put 
the other into wide mouth bottles, then make 
bigs thus : Put an equal quantity of water to the 


£ 


aſt  yinegar, half a pound of Lislon ſugar, and a 
quarter. of a pound of ſalt ; then add the bruiſed 

berries to it, boib it, and when it is cold ſtrain it off, 
and wring the berries, let it ſtand to ſettle, chen 
pour it clear off to the barberries, and tye them | 
down tight with a bladder and a leather... | 


* 


You may make tarts with theſe, and they are ag. 


| good as if they, were guſt gathered off the tree. . „ 


e pit Rua Pl. 
I. ATHER radiſh pods when about half ripe, lay 

them into a {trons brine of ſalt and water fot 
three days, ſhifting the brine the ſecond day, put 
a.board or plate over them to keep them under, put 
them into a, cullender to drain, dry them in 
a cloth, and then put the pods into à jarr, with 
three or four large blades of mace ; boil a ſufficient 
quantity of vinegar, with whole pepper, a race of 


ginger fliced, and a little ſalt, pour it on the pods 


boiling 
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boiling hot; cover them over with a double cloth; 
let them ſtand for two or three days, and then boil 
your pickle again, and pour it on hot; do ſo till. 
they are of a good colour; when cold you may put 
in a gill of muſtard ſeed, and tie them down for 
uſe. n e . 
To pickle Walnuts white. 
AKE of the largeſt double nuts, freſh gather- 
ed, what quantity you pleafe ; try them with: 
a needle, that they are not ſhelled; pare them till 
you come to the white, and as you pare them 
throw them into ſtrong 1alt and water, and let 
them ſtand for ſix or ſeven hours, with ſomething 
on them to keep them underwater; boil clearſpring 
water in a clean ſtew- pan; take the nuts out of the 
brine, put them into the boiting water, and let 
them juſt ſimmer for ſix or eight minutes: Make 
a brine of ſpring water and falt; take the nuts out 
with a wooden skimmer, put them into the cold 
brine, and let them lie in it near half an hour; 
take them out, and wipe them dry with a ſoft cloth 
that is not linty : Put them into a jar, or glaſs, as 


you do them ; ſtrew mace, one or two nutmegs cut 


in pieces, and ſome whole white pepper between. 
If you uſe diſtilled vinegar, you need not hoil it, 
if white wine vinegar boil it, when cold pour it.on 
the nuts, pour oil over them, and tie. them down. 
with a bladder and leather. 0 
Vou may put ſome into a glaſs, and add turme- 
rick to them, and they will be of a fine ſtraw co- 
lour. This is a delicate pickle, and very little in- 


- 


ferior to the white India mangoes. 
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: To pickle Stirtion Seeds. 1 
(GATHER your ſtirtions when they are about 
half grown, ſtalk and all, lay them in ſalt 
and water for twelve hours, then?Jay them on a 
cloth. to dry, when dry put.them into a glaſs; or 
jar, with mace and whole white pepper; boil vi- | 
negar with a little ſalt in it; when it is cold, pour 11 
it over them ; and tie them down with .a bladder. | 
5 To pickle Capſicomb Pods. 
GKN HER the pods before they turm red, with 
the ſtalks on, cut a: ſlit down. the- ſide with a 1 
penknife, and ta...e out all the ſeeds with the handle 4 
of. a tea- ſpoon, with as little of the meat as you can 
avoid; lay them into a . pretty, ſtrong brine for 
three days, ſhifting it every day ;. take them out, 
lay them on a cloth, and lay. another over them 
till they are quite dry; boxl.vinegar. ſufficient for 
them, with mace and nutmeg. beat ſmall, When 
the pickle is cold, cut the pods. into a ſtone jar, or 
a glaſs; tie a leather over them. . 


0 1 
* * 
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To: make Kayen, what is called Nayen Pepper. 
| GEE the ripeſt capſicomb pods .you can, . open 
them, and take out. all the ſeeds and pulp; la 
them upon a ſheet of writing-paper very thin, till 
they are quite dry, then pound them very fine in a 
marble mortar, with a marble peſtle ; when it is 
done enough, it will be like a fine paſte; take it 
out with a tea-ſpoon, and put it into a wide-mouthed 
bottle, keep:it ſtopt very cloſe, and be ſure when 
you take any out, that the ſpoon or knife is clean 
and dry; it. any wet comes to it, the remainder, 


Will 
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will ſoon mould. It will N good for years in a 
as. | mag 


ou cannot Areſt a turtle, or barbicus a Pig well 
without 1 


To pickle Aſparagus.” ö 
TAKE fine large graſs that is not run, cut off 
> all the white part, and throw them into wa- 
ter; have ready a large ftew-pan boiling with ſalt 
and water; put the graſs in looſe, and let them be 


ſcalded ; take them out with a skimmer, and take 
care you do not break the heads; lay them upon a 


| : cloth, and another over them; when dry put them 


into a clean wide-mouthed jar, with two nutmegs 

cut in pieces, a quarter of an ounce of mace, and 
a quarter of an ounce of vrhole pepper. Make a 
pickle thus: To a gallon of vinegar, add almoſt a 
quart of ſpring water, a large ſpoonful of bay, and 
another of common ſalt; boil it, and if any ſcum 
ariſes, take it clean off, then pour the pickle on 
boiling hot, cover them over with a cloth three or 
four times double; and let them ſtand five or fix. 
days; pour the pickle off, and let it boil again, 
and pour it on hot, covering it as before; do ſo 
again at the expiration of five or ſix days; and, 
when quite cold, tie them down with a bladder, 
and a leather over that, and keep them for uſe. 


To pickle Beet Root: 


Ter large beet roots, waſh them very clean, 
and pate off the green head, put them into 4 
pan with tt and water, and bake them with bread ; 

when cold make a pickle of vinegar, ſelt, and 
water, and let it boil ; take out of the pan cne of 


"ow beet roots, pare it, and put it into the . 
co 
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cold; when you want to uſe it, you may cut it in- 
to what ſhapes you pleaſe, with a jagging iron; 
boil a turnep not quite tender, raſp it with a le- 
mon race, and put it into the beet root in pickle, 


for garniſhing of diſhes : It is a very pretty garniſh . 


for all boiled meats. _ | „ 
Note. If you find the brine they were baked in 
begins to be ropey, take them out, wipe them, but 
don't pare them, boil up a. freſh brine, and put 
them in when it is cold, * © 
Si To pickle Artichoak Bottoms. Dt 
| FAYE the largeſt artichoaks you can get, cut 
I off the ſtalks, and pore all the leaves off 
the bottom; go regularly round till you come to 
the choak, ſcrape that clean out, and as you do 
them throw them into ſalt and water; when 
are all done, if a large quantity, you muſt boil 
them in a copper with falt and water, if not in a 


turbot pan; when they are boiled tender, take 


them out, and lay them upon a cloth to dry; 


Make a pickle of two-thirds vinegar, and one of 


ſpring water, with a little ſalt ; put the bottom in- 
to wide-mouthed jars, and pour the .pickle over 
them ; lay acloth over the top for the preſent, and 
when they are quite cold tie a bladder, and then a 
leather over them. . 5 


Before you uſe them put them into water almoſt 
ſcalding hot, let them lay in that till it is near 
cold, then ſhift that water, and let them lay till you 
make uſe of them; by this means. you will draw. 

out all the vinegar, _ 5 
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n Way to pickle Artichoak Bottoms. 
C UT off your ſtalks cloſe to the bottom, boi! 


them as 5 would do for eating, then take off 


all the leaves and choak; when they are cold put 
them into jars with the ſpice ; 3 boil the vinegar as 


above, let it ſtand till it is cold, then pour it on 
the bottoms. Before you uſe theſe. you. mult put . 


them into warm water. 
Remarks.to be obſerved i in the Prickling Cliſet.” 


3 IN. the firſt place, be provided with as many wooden 


ſpoons as py have ſorts of pickles, with holes 
grilled ; in the 


cloſe again, when you have taken any pickles out. 
Thirdly, See that there is no place for a rat. to get 
in, for they will ett off the leather and bladder 


coverings, eſpecially . where there is any pickles 


with oils on them, my by that. means. you 95 5 


have a jar of pickles ſpoiled. . : 
To make Vinegar of Grſeherries.. 


PAKE gooſeberries full ripe, bruiſe them in a 


mortar, then meaſure them, and to every 
quart of gooſeberries 5 three quarts of water, that 
has been boiled, an 


then tirrough a flannel bag, and to every gallon of 
this liquor put one pound of coarſe ſugar, ſtir it 
well together, put it into a barrel, and let it ſtand 
for three quarters of a year; then it is fit for uſe. 
If it ſtands longer, it will be the better. 
W his is * * VISSER for PROS 


owls of them, and a couple of ſpad- 
dles.. Secondly,..Be careful to tie the jars down 


ſtood till cold, let it ſtand 
twenty four hours ; 3 ſtrain it through | a canvaſs, - 
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15 To puckle. Oyſters, 1 

FAKE two quarts of the largeſt Melton oyſters, 

put them into a clean ſauce- pan with:their own 
liquor, two or three bay leaves, a good: piece 
of lemon peel, and a fpoonful of ſalt; boil them 
over a ſlow fire for about twenty minutes, ſcum 
them while they are boiling, then pour them off into 
a clean pan; waſ every oyſter in the liquor before 
you put them into the jarr, and when you have put 
them in ſtrain the liquor through a cloth: Make a ſufſi- 


cient quantity of pickle thus:; to- a pint of this li- 
quor add a gill of the beſt vinegar, half an ounce 


of mace, a large nutmeg cut in pieces, and ſome 
whole pepper; boil all together, and pour it over 
the oyſters, when they are cold. You may tye 


them down with a leather, and they will be fit to uſe: 


in two days. 


If you want them for an entertainment take off 


the beards, if not you may leave them on. 
27 pickle Muſcles. 


— 


TAKE the fineſt muſcles you can get, waſh them 


very well in two or three waters, fill a large 
ſtew pan with them without any water, and lay a 
wett coirſe cloth over them; when they boil lift 
up the cloth, and if they open take them off; pick 
out the fiſh, take off the fuz, and examine them 
under the tongue and the beard that there is no 
grit nor ſmall crab; when all are done ſtrain the 
liquor, and make a pickle as for oyſters. : 
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1 20 pickle Cocbles. PR 
1 (COEKLES are done the ſame way, only when 
T you take them out of the ſhells, waſh'them in 
arm falt and water, chat they may be free from. 
c1ͤ0“˙. pickle Oyſters another way. 5 
| TANK two hundred of large oyſters, the newer 
the better, and be careful in the opening not 
to cut them; fave all the liquor that comes from 
them in a diſh, cut off the ragged. black from. the 
Ans, chen waſh them clean from gritt in their own 
Bauor, put them into a kettle, and ſtrain the 
liquor to them; boil them a quarter of an hour 
'- over a gentle fire, often ſtirring them. as they boil, 
that they may be all alike; chen take them off the 
fire, take the oyſters Out of the liquor, ſtrain it 
through a fine cloth, put te it a quarter of an 
ounce of mace, not quite fo many cloves, and 
a quarter of an ounce of whole pepper; ſet it on 
the fire, and let it juſt boil, put it to the oyſters, 
: and ftir the ſpice well amongſt them; put in two | 
or three ſpoonfuls of ſalt, and three quarters of a 
pint of the beſt white wine vinegar; lay at the 
bottom of the pan eight or ten bay leaves, pour 
the oyſters and liquor on them, let them ſtand ti)! 
the next day, and then put them up for uſe. When 
Pou take any out, tye them down cloſe again. 
me. _ oa Der augree en... 
PET four ounces of bay ſalt over the ham for a 
4 day or two; then take half a pound of ccarſe 
Fvgar, a pound of common ſalt, half a pound of 


bay ſalt, and four ounces of ſalt-petre pounded ; 


* 
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take two quarts of ſtrong beer, if it be not ſtale 
add ſome vinegar to it, boil all together and pour 
it hot upon the ham; put the liquor over it with a. 
ſpoon ſeveral times every ad In three weeks it u 

— fit for uſe. | 5 | 
To pickle 8 5 3 
ARE four hams, ſix· penn wortli of ſalt· petre 
pounded, one pound of * falt, double the 
quantity of common ſalt, and ws. pounds of coarſe 
ſugar ; ſet the ingredient over a gentle fire, and 
let them boil; then lay the hams in an earthern 
pan, and rub them well once or twice a day with 
this brine for a fortnight, -. 

Let the hams hang up for two or "the * before 

you rub them with the pickle, 


v pickle Salmon. 


TA K E a ſalmon, open it from the vent u 
the head, and take out the guts, (but ewt 


* 
E42 „ 


| 
| 
ſcale it,) then. cut the tail off at the vent, and | 
leave that whole ; ſplit the other quite through the- | 

head, leaving the bone. on the right fide, and cut 8 

off the jowls. A fiſh of about fourteen or fifteen in 

pounds weight will take half an hour, one of twen- 9 
ty-five, will take three quarters of an hour's boiling; | 
(remember to put a good deal of ſalt in the water 3) | 
when the fiſh is boiled, take it up carefully, and _ | 
lay the tail at the bottom of the pan, the middle | 
pieces next, and the jowls at top. Have ready | 
ſome vinegar boiled with mace, a little ginger fliced,, | 
and whole pepper, then mix two parts of 3 | 
the-fiſh was boiled in and one of che vinegar pickle, | 
ful the Pang, or whatever your deſign. to 1525 the fiſh. | 

in, | 

| | 

| 


4 
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in, about an inch above the ſalmon, cover it up 
cloſe, and ſet it by for uſe. 


The ſpice, . except the pepper,, is more. ine] is 


e uſed for ſale. 


To make Weſt phalia 1 | 


AKE ſpring water that is not hard, add ſalt- 
Ie and bay ſalt to it till it will bear an e 


road way, then add a pound and a half of 


_—_— ſugar; mix all together, and let the ham 
lay in this pickle a fortnight or three weeks; then 
lay it in the chimney to ; When you boil it, 
F 2 ſome hay into the . with it. You may 
. the pickle as Jong as you pleaſe by often boil- 
-it up. 
o beef this way about Martinmas, and it is. 
not nor to the Hamburgh' beef. 


8. ” To ary Hams: 2 5 
1 cut legs of pork, like a Weſtphalia ham; tale 


a pound of very brown ſugar, bay ſalt two pounds, N 


and two ounces of ſalt- petre, mix them together, 


and ſet them before the fire to dry a little, then 


beat them in a bowl or mortar, add two pounds of 
common ſalt, and rub all well into the hams, the 


next day take them out of the brine, and put them 


into a warm oven after the bread, is drawn and let 
them be thorough hot, take them out, and rubb 
the ſalt well into them again, turn them every day, 
and rub. them well with the ſalt and brine; three 


or four days after put them into a warm oven again, 
and do fo for three or four times, and in three 
weeks they will be ſalt enough; then rubb them 
all over with. bran. and hang them up to dry, as 


vou would other bacon. This quantity of ſalt and? 
ſugar will do four or five hams. Let 


88 


7 


1 De MopkERxN ART of Cook ERTL. 237 


» Wl Let them be in the ſalt two or three days before 
you. put them into the oven: if you ſet in the 
8 bread early in the morning, you may put the hams 
in at night when you go to bed, and let them ſtand 
all night. 1 i 
is To pot Lampreys. | 
. SN lampreys, clean them well with ſalt, and 
2 i” wipe them, take black pepper, mace, and a 
"A clove or two beat fine, mix all together, and ſeaſonthe 
1 fiſh, turn them round, lay them in a round pan, and 
5 cover them With clarified butter; bake them, and or- 
der chem according to the receipt for doing eels. 
- If the lampreys are large, put one into a pot, 
if middling put two, but not more, for they are 
. apt to change when the air eomes to them. 
To pot Lobſlers. 


POL the Lobſters yourſelf, with a little ſalt in 
; the water, (if large half an hour, middling 
4 ones will' take twenty minutes boiling,) pick all 
1 the meat clean, body and all; pound it fine in a 
1. mortar, ſeaſon it wich ſalt, - a very little pepper, 
f MW mace beat fine, and a little-nutmeg grated, melt a 
e piece of butter as big as a walnut without water, 
1 and pour it into the mortar as the lobſter is beating; 
t when it is become a fine paſte put it into a pot, or 
b pots very cloſe, and pour clarified butter over it, 
the thickneſs of a crown. YT} 8 
Another way to pot Lobſters. 


e PO a lobſter as above, take off the tail whole, 
. and cut it in two, take out the guts, and put 
85 them and the tail into the pot, then pick the re- 
47 mainder, ſeaſon it, and pound it very fine, ** 
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do not put in more butter than the bigneſs of a 
nutmeg; put the meat into the inſide of the tail 
very cloſe, and pour clarified butter over it. When 
Wu ſench it, to table, take off the butter, and turn 
it into '#Tittle diſh or Plate. TIti is very. pretty to fil 0 
up a corner. 


* „ F 75 pot a Pie. . ; 2 5 
Sal a pike very clean, take out the inſide, | 
and cut off the head cloſe to the jow], ſplit it, 
and take out the chine bone nicely:; take bay-ſalt, 
white pepper, and a little mace ; beat all theſe to- 
gether very fine; ſeaſon. the pike well in the inſide, 
then lay it together, and roll it round; put it into 
a pot, and put ſome butter upon the back; cover 
zit down, and bake it an hour. When it comes 
from the oven, take it out, and lay it upon a 
ſieve or cloth to drain. When cold put it into the 


Pot, and 385 clarified butter over it, 
To pot Smelts. : 5 


Tuer Half a "hundred of large freſh gte draw 
f out the guts with a skewer, and wipe them 
Well with a * cloth (leaving in the res) ſeaſon 
them with ſalt, mace beat fine, and nutmeg grated, 
lay them into a long flat baking pan, and pour over 
them three quarters of a pound of butter; tie them 
over with paper doubled, and bake them an hour 
in a flow oven; then take them carefully out, and 

ſet them before the fire to drain; when they are 
- drained, put them in long pots, in layers head and 
tail, to make them lie even; ſprinkle ſome of the 
ſame ſeaſoning you uſed before between. every lay- 
er; as foon as they are-cold, cover them with art 


butter for uſe. 
15 rout may be potted i in the lame manner. 
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To pot POR 


GCALE a falmon. very clean, wipe it. with * te 
. cloth, but don' twaſh 1 it; cut it into pieces "that | 
will lie conveniently i in a pot ; ; take Jamaica and 
black pepper, mace, a few cloves, and a bit of 

fal-prunella, all beat very fine; mix theſe ſpices - 
with common ſalt, and ſeaſon the fſh' with ſome * 
part thereof; lay it into the diſh, and pour elari- 
hed butter over it; tie a paper over the top, and let 
it be well baked; when it comes from the oven, 
take it carefully out, and lay it to drain; when 


cold ſeaſon it well with the remainder of the ſpices; 


lay it into a diſn, and pour clarified butter over it. 
Carp and tench may be potted in the fame man- 


ner, either whole or ſplit. 


Obſerve, never to let any gravey be left i in the 
pot, for that will make it ſoon ſpoil; and always 


melt the butter for potting without any water. 
To pot Belt. | 


TAKE; eels, bone them, and ſeaſon them with 


pepper, ſalt, mace, and cloves beat fine; waſh 
ſome anchovies, cut them in Tmall pieces, and 
ſtrew ſome upon each eel ; roll them upon a rol- 


ling-pin, that there may be a hole in the middle; 

draw out the pin, and put the eels into a pot, or 
pots, according to the number you intend to da- 
putting an onion and a bundle of ſweet herbs into | 
the hole. If you have four pounds of eels, put in 
half a pint of red wine, and a quarter of a pound 
of butter; cover the pan with paper, and a paſte. 


over that, made of flour and water; bake them 


till they are very tender, pour all. the liquor from 
them, take — out of your pan, and take out 


the 
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the ſweet-herbs and onion alſo. If for preſent uſe, 
you need not preſs the liquor from them; if they 
are to keep long, ſqueeze them either with your 
hands, or between two trenchers, as dry as you 
can; put them into ſmall pots, one or two in 
each, and pour clarified butter over them. 
Ty pot Eels another Way. 8 
AKE what quantity you pleaſe of eels, ſkin 
1 and gut them, and be very careful you de 
not break the gall; waſh them very clean, take out 
the fat and blood from the back bone, and cut 
them in pieces about three inches long: Beat mace, 
nutmeg, and pepper very fine, and ſift it through a 
ſieve, add ſalt in proportion, and ſeaſon every piece 
of eel therewith ; lay them into a pot, and pour 
clarified butter over them, till they are quite cover- 
ed; tie a kek paper over the pot, and bake them 
till chey are very tender; when they come from the 
oven, take them out piece by piece, and lay them 
before the fire, upon the back of a ſieve to drain; 
when they are cold, ſeaſon them afreſh with the 
ame ſeaſoning as before; lay them very cloſe into 
- pot, take the butter clean off, clarify it afreſh, 
and pour it over them again; let them be covered 
ſomething thicker than a crown-piece, and tie 
them down for uſe. _ e tot 
= 70 pot a Hare in Fonts, © 
| C ASE the hare, and wipe it dry, cut it into 
joints, as you would do at table, leaving out 
the head, and bloody parts; ſeaſon the reft with 
mace, pepper, and ſalt; put the hare into a pan, 
beat a pound of beef ſuet in a mortar to a paſte, 
put it over the hare, tie a brown paper double . 
| | % er | : the 


— * * 


The Mopkxw AAT CookERY. 241 
the top of the pan, and ſend it to be baked ; let it 
ſtand in a flow oven all night; when it comes home 
take off all the fat, take out the hare, and let it 
drain; when cold lay it cloſe into a pot, piece * 
piece, and pour clarified butter over it. 


To pot a Tongue whole, 


TAKE a tongue out of pickle, cut off the root, 
and boll it till it will peel eaſily; then ſeaſon it 
with ſalt, pepper, cloves, mace, and nutmeg, all 


beat fine; rub it well with your hands while it is 


warm; put it into a pot, and melt as much butter 
as will cover it all over, and bake it an hour; when 
it comes from the oven, take it out, and when 
cool, rub ſome freſh ſpice over it; as ſoon as it is 
quite cold, lay it into a pot, take off the butter it 
was baked in very clean from the gravey, ſet it in 
a pan before the fire to diſſolve, then pour it over 


the tongue, and let it be covered full half an 008 
with the butter. 95 | 


To pot a Turkey 


BONE a turkey, and ſeaſon it inſide and ouʒt 
with falt, pepper, mace, and nutmeg ; ; then 
put it into the pot you deſign to keep it in; put 
over it a pound of butter, and bake it; when it 
comes from the oven, drain from it the gravey and 
butter, preſs it down cloſe in the pot, and lay a 
weight upon it to keep it cloſe till it is cold: Then 
take the cleareſt of the butter it was baked in, cla- 
rify ſome more with it, and pour over the turkey; 
keep it in a cloſe place for uſe. If you pleaſe, you 
may bone a fowl, and put into its belly. 

Geeſe and ducks are potted in the ſame manner. 
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To pot Pigeons. 


RAW your pigeons, and wipe them 0 


clean with a cloth, cut off the legs, and ſea- 


on them pretty well with pepper and ſalt, put 
them int a pot, and pour over as much butter as will 


cover them, bake them till they are very tender; 


when they come from the oven, take them out, and 


let all the gravey drain from them; ſeaſon them with 8 


, ie: mace, two · or three cloves, and pepper beat 
ſine; lay them cloſe into a pot; take the but- 
i, Clear from the gravey they were baked in, melt 


it, and pour over them; if there is not a ſuffi. 


ciency, clarify ſome more, and pour over ; tie a 
paper on the pot to keep the duſt from it, and ſet 
it where neither rats nor mice can get at it. 


Thus you may pot ſmall birds, ſnipes, wood- 


cocks, or partridges; only obſerving, that wood- 


cocks and ſnipes are done with their legs and heads | 


on, and are not to be drawn. 


15 To pot a Tongue. 5 
0 B chop it very ſmall, take out the bones of two 
large anchovies z. put them, with the tongue, into 


a marble mortar, and beat it very well, then pour in' 
melted. butter as you beat it, till it is as fine as 


paaſte; put it down cloſe into pots, and pour clari- 
\. He butter over it, and put paper on the top. 


In this manner you may pat any cold wild fowl, 
Kafkey, e fowl you . | 


OIL a tongue very tender, take off the ſkin, | 


8 1 
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ä 
TAKE of veniſon fat and lean together, bone 
= it, and take off the ſkin, lay it in a pan, and 
put pieces of butter all over it; tie a brown paper 
over the top, and bake it till it is very tender; take 
from it; when cold beat it in a mortar (ſeaſoning 
it with mace, nutmeg, two or three cloves, and 
ſome black pepper beat very fine, and ſalt to your 
taſte) with ſome of the butter it was baked in, till 
it is like a fine paſte, . put it cloſe down into pots, 
and pour clarified butter over jr. 
In your beating it, if there ſhould be any ſkin in 
it take it out. VV 
r foie ne LR 
THE muſhroom buttons muſt be put into ſalt 
and water, and immediately taken out and 


cleaned with a flannel dipped in the ſame wa- 


ter; then ſet them in a cullendar to drain; put 
them into a ſtew-pan, and to half a peck of muſh- 
rooms add a good deal of ſalt, half a dozen blades of 
mace, and ſome cloves; ſtew them till half their own 
liquor be conſumed ; then put in two pounds and a 
half of freſh butter, and ſtew them till the butter is 
oiled, and till none of their own Jiquor appears at 
the bottom of the ſtew-pan;; then put them into 
clean dry earthen pots, and if they are not as ſuffi- 
ciently covered with butter as potted meats ought 
to be, more butter muſt be melted up, and put 
upon them. „„ po | 
N. B. Theſe have the ſame flavour of muſhrooms 
freſh gathered, and will make a good ſide- diſh for a 
fcond courſe, "IE Be 
M 2 3 


it out of the liquor, and let all the gravey dran 


8 
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To dreſs Potted Mufbrooms. | 


FAK E them out of the pot, and put them into 
ſome warm water to melt the butter from them, 
but do not let them ſtay too long in the water, leſt 
they loſe their. virtue; after draining them in a cul- 
Jendar, put them into a ftew-pan, with a white fri- 
. caſsee ſauce ; when they are thorough hot diſh them 
up, and garniſh, the diſh with ſippets and lemon. 
Ik̃᷑t is beſt to uſe ſmall pots to put them in, be- 
cauſe the muſhrooms will not keep well after being 

once opened. l = 1 
| N 


T AK E a piece of lean buttock of beef, rub it j 
4 over with ſaltpetre, let it lie one night, then 
take it out, and ſalt it very well with white and 
bay ſalt; put it into a pot fit for it, cover it with 
Water, and let it lie four days; then wipe it welf | 
with. a cloth, and rub it with pepper finely; beate 
put it down cloſe into a pot without any liqueiy 
cover the pot with a paſte made of flour and waten 
and let it bake ſix hours at leaſt; then take it o 
and when it is cold pick it clean from all the S 
and ſtrings, and beat it in a ſtone mortar very 
then ſealon it. with nutmeg, cloves, and mag 
finely beaten, to your taſte, pour in melted butter, 
and work it together till, it is as thick as a paſte; 
put it cloſe down into what ſized. pots you pleaſe, 


Q 2 — \ 
— — — pu. — _— mln. oa. e 8 ** 1 2 


and cover it over with clarified butter. 


* 


He,» 8 
Another way to pot Beef. 
FAE E the bottom cut of a buttock of beef, 


1 cut out all the bone and griſtle; take an ounce 
f and a half of ſaltpetre beat to powder, a good hand- 
ful of common ſalt, and a ſpoonful of beaten pep- 
4 per, mix all together, and rub it well about: the 
n beef, turn it every day for eight or ten fays, then 
put it into a earthen pot, and put to it two pounds 
5 of deef· ſuet ſhred very fine, à pint of red wine, 


half an ounce of cloves and mace finely pounded ; 


cover the pot with-a paſte; made of flour and water, 


mer, drain and wipe it very clean, then put it into 
the pot as cloſe down as you can, pour clarified but- 
ter over it, and keep it for uſe. The oy it was 
k baked in will Keep for two or three mont 

S 


| o.ft-be ef. 


' To collar Beif for keeping... | © 


A 


the inner skin; ſcore it about an inch diſtance, 


th& 


handful of common falt, ſprinkle the beef 
an earthen diſh, and. let it lie for four or five days; 
take a gdod quantity of ſweet herbs picked an 


| waſhed very clean, ſhred them fine, ſeaſon them 
zwith beaten pepper, mace, nutmeg, and falt ; take 


"4 | roll 


— 
1 


# 


ſend it to the oven, and bake it eight or nine hours 
while it it warm take it out of the pot with a sKim- 


ing a little wine to it, and is an excellent ſauce for 


\| 4 x * . * 30 * wt 1 222 reed | : 
AEK E a flank of beef, bone it, and take off 


bift take care not to cut through the outer skin; 
take two ounces of ſaltpetre beat fine,: and 4 


ith water, rub in the ſalt very well, lay it into - 


the beef out of the brine, and ftrew the herbs and 
. ſeaſoning between the nitches, and on the inſide ; 
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roll it up very tight in a ſtrong cloth, bind it round 
with - coarſe pA and tie both ends cloſe; put it 


into a pot, add the brine to it that it was. pickled 


with, and fill it up with water, tie a double paper 
over the top, and let it ſtand all night in a flow 
oven; when it comes from the oven, and is cool 
enough, bind it afreſh, and hang it up till it is quite 


cold; take off all the fat clean from the pickle it 


was baked in, boil it up with a handful of ſalt, a 
few bay leaves, ſome whole Jamaica and black pep- 
per, a quart of ſtale ſtrong beer, and a little vine- 
gar; ſcum the pickle as it boils, and when it is 
Auite cold, take the binding off the beef, put it into 
dhe pickle, and OP it for uſe. | 


T6 3 Eels. 


Se 's 0 U R the eels very well with a flannel and. 

falt, then ſlit them down the back, cut off th 

' *heads'and fins, and take out the bows: ; waſh ang 
_ dry them, ſeaſon them with mace, nutmeg, pepper, 
alt, parſley, a little thyme, and ſage, chopped 


＋ 


fine ; roll them up tight, and tie them in little, 


«cloths; boil them in water and ſalt, with the head 

and bones, ſome vinegar, a faggot of herbs, ſome. 
| Niced ginger, and a little iſinglaſs; when they 

are tender take them up, ſtrain off the pickle, and 
hen the eels are cool enough, re- tie them, and 
them into the pickle with the cloths till you wan 
uſe them; take them out of the cloths, and garniſh, 
2 with raw parle ape . | 
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8585 Tv collar a Pig, or a Breaft of V. tal. 


it all over the inſide with cloves, mace, and 


| BON E your pig, or breaſt of veal, then ſeaſon 


ſalt beat fine, a handful of ſweet herbs picked clean 
from the ſtalks, and ſome parſley and ſage ſhred 


the ſage. 
by 


oy fine; roll it up in a cloth as tight, as poſſible, 
and tie the ends very cloſe, then bind it.over with a 


broad tape, boil it till it is very tender in one part 


vinegar and two of water, with ſalt, mace, cloves, 
and whole pepper. When the liquor boils put in the 
collar, and when you think it is quite tender take 
it up; take off the tape, roll it afreſh, tie the ends, 
and hang it by one end till cold ; then unrol it, 
take off the cloth, and lay the collar in a deep 
earthen pan; take off all the fat from the liquor it 


was boiled in, and pour over it; then cover it cloſe 


to keep for uſe. If the pickle begins to ſpoil, take 
out the collar, and wipe it very clean, ſtrain the - 
liquor through a coarſe cloth, boil it, and ſcum it 
very clean as it boils, wipe the pan clean that the 
collar was in, and when the pickle is boiled, ſtrain. 


it again into the pan; when it is cold lay in the 
collar, and cover it cloſe. . 1 


You collar veal the ſame way, only leaving out 


5 79 collar Bf.. 
AK E a piece of thin- flank of beef, ftrip off 
the skin to the end, and beat it well with a 
rolling-pin ; diſſolve a quart of petre ſalt in five 
quarts of ſpring-water, ſtrain it through a cloth, 
and let the beef lie in that brine for five days, turn- 
ang it once a day. Take a quarter of an ounce o 
T. | 4 K 
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cloves, a nutmeg, two or three blades of mace and 
ſome whole pepper beat up very ſine; ſtrip a hand- 
ful of thyme from the ſtalks, and mix with the 
ſpice, ſtrew this all over the beef, and lay on the 
skin again, then roll it up very cloſe, tie it tight 
with broad tape, put it into a pan, with a pint of 
red wine, and as much water as will cover it, paper 
jt over the top, and bake it with a batch of bread. 


Tis you may eat cither hot of gold: if you would 


eat it hot, take it out of the liquor, and take off 


the tape, put the.collar into a ſoup-difh, ſcum off 


all the fat from the liquor, put it into a clean ſtew- 


pan, and thicken it up, pour it over the collar, and 


ſend it to table. | 
e ? Walnut Catchup, for Fiſh Sauce. . 
- TAKE walnuts, when they are fit for pickling, 


bruiſe them well, in a marble mortar, and 
ſtrain off the liquor from them through a cloth, 


let it ſtand to ſettle, pour off the clear, and to every 


pint of it add one pound of anchovies, half a 


quarter of an ounce of mace, half a quarter of an 
ounce of cloves, half a quarter of an ounce of Ja- 
maica petter, bruiſed fine; boil them together till 
the anchovies are diffolved ; then ſtrain it off, and 
to the ſtrained liquor add half a pint of the beſt 
vinegar, and eight ſhalots ; juſt boil it up- again, 


pour it into a ſtone pan or china-bowl, and let it 


ſtand till cold, when it is fit to put up in bottles for 
uſe. It will keep for years, and is excellent with 


Py 
„ 


* 


iger 


* 
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. W: alnut Catchud. 


TAKE four quarts of walnut juice, two quarts . 
| of white wine vinegar, three ounces of ginger 
fliced, two ounces of black pepper bruiſed, two 
ounces of white pepper, bruiſed, half a pound of 
anchovies ; let theſe ſimmer gently, till half the 
quantity is evaporated ; then add to it a quart of 
ied wine, two heads of garlick, the yellow rind of 
eight er +)» he half a pound of dried orange 
peel cut very ſmall, and fore bay leaves: give it 
one boil together, then cover it cloſe in ah earthen 
veſſel, and let it ſtand till *tis cold. When it is 
cold put it into wide mouthed qiiart bottles; and 
into each of the bottles put one ounce of ſhallots, 
ſkinned and fliced : cork the bottles cloſe, and put 
ck by for two months, when it will be fit for. 
uſe 
The ſhallots will likewiſe eat ve he when ta- 
ken Har, though they will look of 5 colour. 12 75 


To areſs Stock-Fiſh.. 


PUT it into water, and let it remain there wet 
+ days, ſhifting the water often; then take it out, 
and e. the ſkin and inner part with a hard bruſh,” 
and hang it up for one night in the air. In the 
morning put it again into water, and let it remain 
tilt the next morning, ſhifting the water often; 
take it out, and hang it up for anvther day; Cl 
then put it again into water for another day, when 
it will be fit for dreſſing. | 
Roll up the fiſh round, 4 tye it cloſe with 
a tape; put ĩt into a fiſh kettle, the watet of which 
immers when you put it on: let it remain ſimmer- 


„25 MS ing 
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ing for three quarters of an hour, then let it boil for 
five minutes, and the fiſh is enough. . 
A favourite Sauce of Mr. Quin's, ſaid ta be com- 
8 4 | "Sf : pounded by himfelf. . „ 
TAEx one pint of walnut piekle, one pint of 
Xx muſhroon catchup, twelve cloves of garlick 
bruiſed, twenty anchovies bruiſed well, two ounces 
of horſe-radiſh ſcraped, a little N pepper. Let 
them ſtand together for a week, ſhaking them well, 
and they will be fit for uſe. = = 


. "Ws male rich Giblet Soop. 6 


T* KE four pounds of gravey beef, two pounds of 
A ſerag of mutton, two pounds of ſcrag of veal; 
L's ſtew them well down in a ſufficient quantity of 
water for a ſtrong broth, let it ſtand till it is quite 
Cold, then ſkim the fat clean off. Take two pair of 
79 5g well ſcalded and cleaned, put them into your 
roth, and let them ſimmer till they are ſtewed ten- 
der; then take out your giblets, and run the ſoup 
through a fine ſieve to catch the ſmall bones; then 


take an ounce of butter and put it into a ſtew pan, 


mixing a proper quantity of flour, which make of 
a ſine light brown. Take a ſmall handful of chieves, 


| the ſame of parſley, a very little pennyroyal, and a 


very little ſweet-majoram ; chop all theſe herbs to- 
gether exceſhve - ſmall, put your ſoop over a ilow 
3 in your giblets, butter and flour, and ſmall. 
55 8 ; then take a pint of Madeira ar ſome. 
Cayenne pepper, and ſalt to your pallate. Let them 
all — together, till the herbs are tender, _— 
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foup is finiſhed. Send it to table with the giblets 
in it. 
N. B. Let your livers be ſtewed i in a ſaucepan f 
dy themſelves, and put in when you diſh. + "4 


Portable Soup. 


TAKE four calves feet ; 83 of beef, twelve 
pounds; fillet of veal, three pounds; ; leg of 
mutton, ten pounds. 

Stew them in a ſufficient quantity of water, over 
a a gentle fire, and carefully take off the ſkum, paſs 
the broth through a cullender; then boil the re- 
maining meat in freſh water, which ſtrain off like- 
wiſe, and put the two liquors together; let them 
cool, in order to take off the fat; and clarify the 
broth with the whites of ſive or ſix 585, adding a 
requiſite quantity of. ſalt; then paſs the liquor 
through a flannel bag, and evaporate it in a tin veſ- 


ſel in boiling water, to the conſiſtence of a very thick 


paſte; turn it out of the veſſel on a ſmooth, even 
lab, and ſpread it thin: when cold, cut it in Lo- 
zenges of a conſiderable ſize; which may be dried 
in the heat of boiling water, or in a ſtove, till they 
are perfectly hard, and ſomewhat brittle. Laſtly, 
put them into wide-mouthed glaſs bottles, and cork 
them well for uſe. ä 
Theſe lozenges, or cakes, will keep good four 
or five years. 955 may, if you place. add to the. 
compoſition, fowl, leguminous roots, or ſpices, as a 
few cloves, a little cinnamon, pepper, &c. 
When you would uſe theſe cakes, take what quan- 
you pleaſe: for example, half an ounce, put 
it into near a pint of boiling water, and ſet the 
_ veſſel over embers for a quarter of an hour, or till 
| the cake be. — Gillolved, "FM makes an ex- 


| cellent 
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cellent broth, with the addition, if need be, of a 


76 preſerve | Yeoh, for ou ng, making of Bread, or 
LM | Cakes. 1 . 
TAK Ea quantity of yeaſt, and work it well with 
1 a whisk till it becomes thin; then have a 

broad wooden platter, or tub, that is very clean 
and dry, and, with a ſoft bruſh, lay a layer of yeaſt 


all over the bottom, and turn the mouth downwards 
that no duſt can fall in, but fo that the air may 


come to it, to dry it. When that coat is very dry, 
lay on another; do ſo till you have as much as you 

intend to keep, taking care that one coat is dry 
before you lay on another. When you have oc- 
cCaſion to maſte uſe of this yeaſt, cut a piece off, and 


lay it in warm water; ſtir it' till it is diffolved, and 


— _ oe... 


it is fit for uſe. If it is for brewing, take a whisk, 
or a large handful of birch tied together, and dip it 
_ Into the yeaſt, and hang it up to dry; when it is 
dry wrap it up in paper, and keep it in a dry place; 
thus you may do as many as you pleaſe. When 
your beer is fit to work throw in one of your whisks, 
and cover it over; it will fet it a working as well 
as freſh yeaſt. When you find you have a head 
ſufficient, take out your whisk and hang it up, If 
the yeaſt is not all off, it will do for your next 
r 1 | 


To keep French Beans all the year. 
ATHER young French beans on a very fune | 


clean and very dry; lay a layer of falt at the bot- 
tom, then 6 ol of beans, then ſalt, then . 


3 a = 
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day, and have ready a wide mouthed ſtone jar, 
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do ſo till your jar is quite full: cover them with 
ſalt, and tie a bladder and leather over them, to 
keep the air from them; and ſet them in a dry place. 
When you uſe them, take out your layers regu- 
larly, and cover the reſt over with ſalt, and tie them 
down again ; waſh them you took out very clean, 
and lay them in ſoft water 24 hours, ſhifting 
the water often, When you boil them have a goo 
deal of water, and put no ſalt into it, as you do 
when you boil freſh beans. pet 1 
AI ou muſt ſet your ſalt before the fire, and let jt 
be thoroughly dry, before you uſe it, 8 


4. 1 TS green Peas. 1 5 EE 
G ATHER your peas on a dry day, before they 


are too old, ſhell them, and have ready ſome” 


quart bottles that are very dry; fill your bottles as 
ſullas you can, and cork: them down: cut off the 
corks cloſe to the bottle, and dip the tops of the 
bottles in melted roſin; ſet them in a dry place 
that is cool, they will. keep till Chriſtmas.  _ - 


\ 252: 4 


. To keep green Gooſeberries. © ES Ae 
PICK y ir Gooſeberries before they are ripe, on 
= a dry day, and take off the ſtalks and the ſnuffs ; 
have ready wide mouth bottles that are clean, and 
very dry; fill the bottles with your fruit, and cork 
them down tight; then ſet your bottles in a kettle of 
water up to the necks ; let the water juit ſimmer _ {| 
till you find the gooſeberries are coddled, take them 


1 manner. 
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25 keep ripe Ghofeberrie for Tarts, Oc. 


Piex your large red gooſeberries when full ripe, 
a on à dry day. To a quart of gooſeberries, boil 
A quarter of a pound of Liſbon ſugar in a gill of 

water; then put in the gooſeberries, and let them 

boil - ſoftly three or four minutes; put them into 
ſmall ſtone jars, and when cold tie them down for 
uſe: or you may paſs them through a cullender; to a 
uart of pulp, add half a pound of Liſbon ſug ar; 
fot et it over a ſtove, or clear fire, and keep it Adering 
till it boils; pour it into ſtone jars : when quite 
cold, cover it over with paper, and Keep 1 it for. uſe, 


1 makes very N puffs. 


| To keep Walnuts. | 
= Hr a Jarge ſtone jar, and put ſea fand at the 


bottom ; then put a layer of walnuts, then 
ſand, and then nuts; do ſo till your jar is full. 
e you uſe them, lay them in warm water, 
ſhifting the water as it cools; then rub them dry, 
| ney will peel eaſy and eat ſweet. . 


ih good way 10 keep Lemons, &c. 


1 * a quarter of a yard of pack thread, run it 
through the hard nib at the end of the lemon, 
tie the >: Jn together, and hang your lemons on 
books in a dry airy place, ſo that they do not touch 
one another, or any thing elſe. Pears, apples, or 
grapes my be kept for a long time, by tying a 
"ſtring to the Ralk, and N them j in the ſame | 
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2 
1 


5 : 75 make WINE 8, Se. 


To make Raiſin Nine. 


RAKE the head out of a wine hogſhead, and 


put into it 200 weight of raiſins, with their 
ſtalks, fill it up with water, let them ſteep for a 
fortnight, ſtirring them very well from the bottom 
every day. At the fortnight's end take out the 

raiſins into a hair, or coarſe canvaſs bag, and prefs 

them as dry as poſſible, and put the liquor that 
comes from them to the other. Have ready a wells 


ſeaſoned caſk, that will juſt hold the liquor, put the 


bung on not too tight, till it has done fermenting, 
then bung it down tight; have a vent-peg at the 
top of your caſk, near the bung, which eaſe a little 
_ every three or four days, and put it down tight 

again. In about three months it will be fit for uſe. 


* 


one half of your cask. 


| To make Cowflip, or Clary Wine. hs | * 


It is beſt not to bottle it off till you have uſed about 


|=» ſugar, pare ſix large lemons, and ſqueeze in 


4 


the juice, beat up well the yolks of four eggs ; put 


TO ſix gallons of water, put twelve pounds of 


— 


alltogether into a clean iron pot, and boil it half an 
hour, skimming it very well, as the ſcum ariſes; 


take a peck of freſh picked cowflips, or half a peck 
of dry ones; put them into a clean tub, with the 


peeling of the fix lemons ; pour on the liquor 'boil- 
ing hot, and ſtir it till it is almoſt cold; bake a 
piece of bread brown, and ſpread it over with yeaſt: ; 
put it into your wine, and work it for three days; 
ſtrain it off, and ſqueeze the flowers very dry, then 


2 # 


cask 3 


* 


run it through a Janne] bag, aud tun it into aclean 


© 4% 
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cask; lay the bung on looſely for three or four days, 
if it does not ferment: bung it down tight, and in 


about three months it will be fit to bottle. 


If you add ſix or eight ounces of ſyrup of citron, 
and a quart of Nheniſp wine to it, before you tun it 
into your cask, it will make it better. 


„ %ðò d, | 
(CERES. your cherries when full ripe, and in 
a dry day, ſtone them, and take off the ſtalks, 

then put them into a clean horſe-hair bag, and 

preſs out all the juice, and to every gallon of juice 
add two pounds of lump ſugar beat fine ; ftir it well 
together, till all the ſugar is quite melted, then put 
it into a clean veſſel, and let it be quite full. 

When it has done fermenting, bung it down cloſe ;;- 

in about three months it will be fit to bottle. 

To make Quince Wine, © 92 

(GATHER your quinces when full ripe, and on 

a dry day; wipe off all the down very clean 
with a cloth, then take twenty large ones, and grate 
them, till you come to the core; boil a gallon of 
ſpring water, and put in your - quince pulp, and 
boil it. ſoftly a quarter of an hour, ftrain them 


through a ſieve, and leave the pulp as dry as poſ- 
ſible, into a clean earthen pan, on two pounds of 


double refined ſugar ; pare two large lemons thin, 
put in the peel, and ſqueeze in the juice through a 
fieve, ſtir it til] it is very cool, cut a little piece of 

bread, and toaſt it very brown, rub it over with 


| yeaſt, and put it in to work it, cover it over vety 


cloſe, and let it ſtand for twenty-four hours, take 
out the toaſt and lemon-peel, and the yeaſt clean 
OSS | PE -= ll 
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” off, then put it into a clean runlet; in about 

three months it will be fit for uſe. $06 « 
From this receipt you may make what quantity 
you think proper. 5 


| To make Orange Wine. 
EAT up the whites of ten eggs, with twelve 
pounds of the beſt dry Lisbon ſugar, put this in- 
to ſix gallons of ſpring water, and boil it near an 
hour; put it into a clean tub, and let it ſtand till at 
is almoſt cold, then put in five or ſix ſpoonfuls of 
good ale yeaſt, and let it ferment; take a clean 
china bowl, or earthen pan, put into it two pounds 
of Lisbon ſugar, and ſqueeze upon it a dozen of le- 
mons: When the ſugar is all melted, take the ſcum 
off the top, and put it into your liquor that is 
working. Pare half an hundred of oranges very 
thin, and ſqueeze the juice through a firte ſieve, 
and add this to the reſt, and let it work together 
for two nights and two days; then take the yeaſt 
off very clean, and have a caſk that is well ſeaſon- 
ed; put your wine into it, with two quarts of good 
Licbon, or Rheniſb wine, and Keep it for uſe. | 
VN. B. You muſt take care that your cask has not 
had red wine nor beer in it, for either will diſco« 
lour your wine. A 
To make Elder Wine little inferior to Hermitage 
is e „ RS 
AKE nine gallons of ſpring water, and two 
pecks of elderberries, clean pick'd from the 
ſtalks ; boil them till they begin to dimple, ſtrain 
off the liquor, and to every gallon put two pounds 
of L:sbon ſugar, boil it an hour, then put it into a 
clean tub, and let it ſtand till it is new-milk warm, 
To 19 7 5 make 


— 


. 


- 
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make a toaſt of bread, and ſpread it over with yeaſt⸗ 


put it into the liquor, and let it work for three dayss 


| {ſtirring it once or twice every day; then take off 


the yeaſt clean, and tun it into a clean wine cask ; 


and to every gallon, of wine add a pound of raiſins 


of the ſun, whole ; let the cask be full, and let the 
bung be laid on looſely for two days, then bung it 
down tight; in three or four months it will be fit to 


drink, and when quite bright you may bottle it. 
1 To make Elder-flower Wine, which has the Flavour | 


„ rontiniac. 


; 4 fix gallons of ſpring water, put ſix pound? | 


of jar raiſins chopped, and twelve pounds of 


the beſt Lisbon ſugar, boil all together a full hours 
put it into a clean tub till it is cold, then take half 
- a peck of elder-flowers, that are full blown, and 


free from ſtalks, and put into your liquor; the 
next day put in the juice of three fine lemons, and 
a little better than a gill of good ale yeaſt. Throw 


over it a clean ſack, or coarſe cloth, and let it 


work for two days; take your yeaſt clean off, and 


| py your wine into a*clean veſſel; and to every gal- 


© 
- 
_ 


uſe, 25 TY 


on of this wine add aquart of Rheniſb, or young 

hock ; put. the bung on lightly for a fortnight, or 
more,; till it has done fermenting, then bung it 
down cloſe. In five or ſix months it will be fit for 


| To make Gooſcherry Mine. 


6 


(GATHER your gooleberries before they are too 
. 


80 e, on a fine dry day, put them into a tub, 
and bruiſe them with a large wooden peſtle, then _ 
put them into a horſe-hair bag, and preſs out all the 
Juice ; to every gallon of juice put three pounds = : 
PW 5 3 8 
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the beſt dry Lisbon ſugar, ſtir. it well together till 
the ſugar is all diſſolved, put it into your eask, and © 
let it be full. If you make ten gallons, let it ſtand 1 
2 fortnight, if twenty gallons a month, in a cool 
place, with the bung juſt laid on, then draw it off 
from the lees, either into another clean cask, or 
into a clean tub; empty your lees, and run them 
through a jelly bag, then you may put your wine 
into the ſame cask again ; let it be quite full, and 
bung it down. If it is a ten gallon cask, let it 
Rand about three months; if twenty gallons, about 
five months ; pierce it, and if it is quite fine, you 
may bottle it off, or draw it out of the cask, to. 
about a third, and bottle the reſt. 7 


To make Currant Wine. . 


(GATHER: the currants when full ripe, on a dry 
day, pick them clean from the ſtalks, into a 
arge pan, and bruiſe them well with a wooden 
ladle; let them ſtand twenty-four hours, then run 
them through a hair ſieve, but don't touch the cur- 
rants with your hands. To every gallon of juice, 
put two pounds anda half of dry Lisbon ſugar, ſtir 
it well together, and to every ſix gallons put a quart 
of the beſt brandy; then put it into a clean cask; in 
about two months it will be fit for uſe; when hae, 
bottle it off. To „ et 
Another Method of making Currant Vine. 
 DOIL water for half an hour, and to every quarts, 
2 when cold, put fix pounds of ripe currants 
well bruiſed ; when it has been ſtirred up for two 
or three days, ſtrain it, and put to every four quarts, 
three pounds of Lisbon ſugar, then barrel it, and 
within a month or ſix weeks bottle it off. You 
. 7 —_ 
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may at the wenns put into oy bottle a oy of 
_ loaf — 


e . 


Sos 
n 


5 25: mate Grape Wi; ne. 


TKR forty pounds of grapes, bruiſe them well 
with your hands ; then put to them ſix gallons 
of water, "Firing them well together, ind let it 
ſtand for twenty-four hours; then ſtrain them thro' 
à hair fieve, or hair bag, as dry as poffible ; and to 
every gallon of liquor put four pounds of Lisbon 
ſugar, ſtiring it well together, and Jet it ſtand twenty 
four hours longer : then put it into a clean cask, 
and let it be filled up every day till it has quite 
done fermenting. You may then bung it down. 
In . months, oo it is > UNITS fine, you may bottle 

it 0 | 


D * een Wi ine. 


Bom. water, and having bruiſed the ripe fruit, 
put to every gallon of pulp two quarts of the wa- 
ter warm, ſtir 4 well together, and ſtrain, after a 
day or two, through an hair bag. To every gallon 
of this liquor put two pounds of Lisbon ſugar; put 

it into a clean cask, bung it down not too tight, till 
it has done fermenting, then bung it down. cloſe, 
and let it ftand for two months : if it is clear bottle 
it off, and ivy into every bottle a hg of loaf 
ſugar. » 


To make ee Mine. 


To. every quart of the juice of raſberries put A 
| pint of water; and to every quart of liquor, 2 
pound of fine ſugar; ſet it on the fire, and boil it 
half an hour, taking off the ſcum as it riſes; then 
ſet it to cool; when it is quite cold, put it into a 
3 clean veſſel, and let it ſtand ten weeks, or ſome- 
1 * 
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thing more, if the weather proves cold: when it is 
fine 1 


To make Apricot Wine. 


IO every quart of water, put a pound and à 


half of apricots, that are not over ripe: let 
them be wiped clean and cut in pieces; boil theſe 


till the liquor is ſtrong of the apricots flavour; 


then ſtrain . thro' a ſieve, and to every 
quart put four or five ounces of fine ſugar ;_ boil it 


again, and ſcum it as it riſes : when no more ſcum 


riſes, pour it into a clean earthen pot; the next 
day bottle it, putting into every bottle a lump of 
loaf ſugar, as big as a nutmeg. This will pre- 
ſently be fit to drink ; it is a a, Ne liquor, but 
will not keep long. 


© Orgeat Syrup. 


AKE of ſweet and bitter almonds each ſix 
= ounces, clear ſoft water a pint, ſugar one pound 
and three quarters, orange flower. water an ounce 
and a quarter, citron water a quarter of an ounce, 
The almonds are to be put into boiling water off 
the fire, and continue there five or ſix minutes, or 
till the husky skin will ſeparate eaſily; being cleared 
of. their Naw 5h they are to be put immediately into 
cold water to harden them; next, they muſt be 
bruiſed and worked in a marble. mortar, with a 


little of the aforeſaid liquor, till they are reduced to : 


a ſouple paſte. - This paſte muſt be diluted with the 
greateſt part of the liquor preſcribed, reſerving only 


11x or eight ounces; then the mixture is to be 


poured on a ſtrong cloth, to be wrung out by two 
ſtrong perſons, The reſidue, or greats, muſt be 


- L | put | 


ttle it off. It will keep two years, FE 
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put again into the mortar, and wrought as before; 


h 3 quarter of an hour, with the reſidue of the 


liquor, wrung out as before, and then added to the 
former ſtrained liquor. This may be called emul. 
ſion, or milk of almonds. 1 


I his milk muſt be put with the ſugar preſeribed, 


into a ſmall ſilver ſauce pan, and placed in boiling 
Water, or ſome ſimilar heat: when the ſugar is 


quite diffolyed, the ſauce pan ſhould be removed 


| from the fire; and when the ſyrup is almoſt cold, 


it muſt be aromatiſed with the citron and orange 


flower waters, and then ſtrained through lawn, and 


corked up in bottles, 1-3 
Syrup of Capillaire. 


TAKE. of beſt maiden-hair one ounce, which 


1 infuſe twelve hours in two quarts of boiling 
water; ſtrain it off, and in it diffolve four pounds 


of ſoft brown ſugar. Clarify the mixture with a 


few whites of eggs; paſs it thro' a filtering bag, 
and bottle it up for uſe. When the ſyrup is three 
parts cold, you may aromatiſe it with orange flower 
Orange Flower Ratafia. 

FAKE ſugar ſix pounds, water twelve quarts ; 


boil them over a moderate fire, and take off the 


cum : then add one pound of orange flower leaves, 


and boil them three or four minutes; pour them 
into a large ſtone jar, nd add two quarts of recti- 
fed ſpirits of wine. Cloſe the jar carefully with a 
good cork, or bladder; and let the mixture ſtand 


2 month or ſix weeks, then filter it through a bag, 


and afterwards through filtering paper, and keep it 


in bottles well corked. j 9 
ot a Rn OY e Ratafia 


* 
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 Ratafia of Juniper Rr f : 
TAKE green juniper berries eight ounees; boil- 


ing water two quarts, ſugar two pounds, ree- 
tified fot of wine one pint. _ 

Put the berries whole in a proper veſſel, and pour 
the boiling water upon it ; let them ſtand twenty 
four hours covered, then ſtrain off the liquor; and 

when cold, diſſolve the ſugar and add the ſpirits: | 
cork it up in a bottle, filter it-in three weeks or a 
month after it, and keep it for uſe in a bottle well 
cored. * 

This is an excellent desde The berries 
containing plenty of eſſential oil and reſin; but 
theprincipal ſtomachic virtue refides in the extract, 
which is the only. ſubſtance diſſolved by the infu- 
ſion, except a ſmall matter of the eſſential oil, which, | 
gow me ratafia a very agreeable ſents” 


 Ratafia of eben. 


FAKE clean juice of quinces three quarts, watet 
-and reQtificd ſpirits of each three pints, ſugar 
two pounds and .a half, bruiſed cinnamon three 
drams, bruiſed coriander feeds two drams, beaten 
cloves one ſcruple, bitter almonds I half an 
Ounce, mace half a dram. | 

Diſſolve the ſugar in the water and quince juice; 


add the other ingredients; keep the mixture a fort- 


night or three weeks in a bottle; then ſtrain 


through filtering paper, and bottle and cork for uſe, 
| Dye beſt Arquebuſade Mater.. 
T of comfrey leaves and roots, ſage, mug- 
1 wort, bugloſs, each four handfuls; betony, 
fanicle, * * common daiſy, greater fig- 
n p | | wort 


J 


D 
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wort, plantaine, agrimony, vervain, wormwood, 


' fennel, each two handfuls; St John's-wort, long- 
birth-wort, orpine, veronica, leſſer centaury, mil- 
foil, mouſe-ear, mint, hyſop, each one hand- 
ful; wine three gallons. Having cut and bruiſed 


the herbs, pour on them the wine, and let them 
ſtand together in digeſtion in horſe-dung, or any 


other equivalent heat, for three days; „ 


diſtil in an alembic with a moderate 1 
This water is good for reſolving coagulated blood, 


* 


r E. 


| diſcuſſing the tumours that ariſe on fractures and 
© diſlocations, for preventing the progreſs of gan- 


grenes, and cleanſing and healing ulcers and wounds, 6 


particularly gun-ſhot- wounds. 


DT make a ſurfeit Water. | 


| TAE a peck of poppies, put them into a ſtone 


pot, or an infuſing glaſs; then add half a 
und of lent-figs, two penny worth of ſtick liquorice 


fliced, half a pound of anniſeeds, a ſtick of cinna- 
mon, a blade of mace, and a few cloves. Put to 
this two quarts of brandy, and two quarts of an- 
niſeed water; let this ſtand a fortnight, and ſtir it 


every day; then ſtrain it off, and bottle it up for 


To male a Paſte for the Hands... 


TR a quarter of a pound of bitter almonds 


blanched, two ounces of raiſons of the ſun, 


ſtoned and choped, put both into a mortar, and 
pound them, e bullocks gall, till it is as ſmooth 
and as thick as paſte, then put it into pots for uſe. 


4 
Y : 


* . * p 
E » 
: | 7 
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7 take Iran Moulds out of Linnen. / 


- TAKE ſorrel, bruiſe it well in a mortar, ſqueeze 
| it through a cloth, bottle it and keep it for uſe. 
Take a little of the above Juice in a ſauce-pan 
well tined, boil it over a lamp ; as it boils dip in 
the iron-mold : don't rub it, only ſqueeze it. As 
ſoon as the iron-mold i is out, throw it into cold 


Water. 


To take Ink out of Linn 


OIL Vinegar, and waſh the part where the ink 
has fallen: as hot as you can bear it, 296 it will 


B 


take it .. 


To take Ink out a Lace. 


OIL the juce of lemon, and dip your lace i in i | 
frequently, till the ink is Es 


B 
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wort, plantaine, agrimony, vervain, wormwood, 
fennel, each two handfuls ; St John's-wort, long- 
birth-wort, orpine, veronica, leſſer centaury, mil- 
foil, mouſe-ear, mint, hyſop, each one hand- 
ful; wine three gallons. Having cut and bruiſed 
the herbs, pour on them the wine, and let them 
ſtand together in digeſtion in horſe-dung, or any 
other equivalent heat, for three days; after ward 
diſtil in an alembic with a moderate = „ 
This water is good for reſolving coagulated blood, 
diſcuſſing the tumours that ariſe on fractures and 
diſlocations, for,. preventing the progreſs of gan- 
grenes, and cleanſing and healing ulcers and wounds, 
particularly gun- ſhot wounds. 


To make a ſurfeit Water. 
5 1 a peck of poppies, put them into a ſtone 
1 pot, or an infuſing glaſs; then add half a 
pound of lent-figs, two pennyworth of ſtick liquorice 
ſliced, half a pound of anniſeeds, a ſtick of cinna- 
mon, a blade of mace, and a few cloves. © Put to 
this two quarts of brandy, and two quarts of an- 
niſeed water; let this ſtand a fortnight, and ſtir it 
every day; then ſtrain it off, and bottle it up for 
„ | | 


To make a Paſie for the Hands, 

| CERT a quarter of a pound of bitter almonds 
4  blanched, two ounces of raiſons of the ſun, 

ſtoned and choped, put both into a mortar, and 

pound them, adding bullocks gall, till it is as ſmooth . 

and as thick as paſte, then put it into pots for uſe. 


- 5 


T 
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| 


To take Iron Moulds out of Linnen. / 


TAKE ſorrel, bruiſe it well in a mortar, ſqueeze 
it through a cloth, bottle it and keep it for uſe. 
Take alittle of the above juice in a ſauce-pan 
well tined, boil it over a lamp; as it boils dip in 
the iron-mold : don't rub it, only ſqueeze it. As 
ſoon as the iron-mold is out, throw it into cold 
water. 


To take In out of a 2 55 


BOIL Vinegar, and waſh the part where the ink 
has fallen AS hot as you can bear it, and it will 
take it out. | TY 


To take Inks out of Lace. 


Bou the j uce of lemon, and dip your lace in in it 
frequently, tilt the ink is Wan 
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s A v ON ALIMENTS. 
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Tut ae of 9 og in ; contentions; our 
aliment into animal ſubſtances, conſiſts chiefly 
in two things. Virſt, by mixing donſtant! with | 
it animal juces already. prepared. * Secondly, bai the 
action of the ſolid parts as it were churning them 
together. This is evident, if we conſider the vaſt 
quantity of ſpitile mixed with the food in chewing, 
that neceſſar y Preparation of all ſolid aliment,, with» 
out which, there can be no good digeſtion: in a hu- 
man body there is no inſtrument to pet form this ac- 
tion but the teeth. By the action of chewing, the 

ſpittle and mucus are ſqueezed from the glands and 

mixed with the aliment, which by a long contin- 
uance of this action 13 converted into a ſort of chyle. 
The ſpittle is an actiye liquor, immediately derived 

from the arterial. blood. It is ſaponaceous, as ap- 
pears by its frothing,. and likewiſe: by diſtillation; 

and conſequently. is attenuating, rejolving, pene- 
trating, and cleanſing. After long abſtinenceit is 

extremely ſnarp and copious; it ferments with the 
juice of vegetables, and conſequently diſpoſes them 
to be changed into inflamable ſpirits, and. it diſeo- 
vers its virtues in ſeveral chirurgual | uſes, He that 
TOE | * 2 - eats 


A 


5 


1 ESSAY on 


eats a pound of 9h mixeth it with near as much 
ſpittle, and this ſeparated. from glands. that Weigh 
only about four ounces, 
| Beſides, | in the action of chewing, the mucus 
mixes with the aliment a humour different from the 
ſpittle: and the great quantity of air which i it cons 
_ tains helps to diflolve the aliment. 
The neceſlity of ſpittle to diſſolve the aliment 
appears from the contrivance of nature in making 
the ſalivary ducts of ſuch animals as chew the cud, 
extremely open; whereas thoſe which ſwallow their 
aliment without chewing, have no ſalivary glands ; 
and birds have them placed in their maw. From 
all which obſervations it appears, that the ſolution 
of the aliment by chewing is very neceſſary, and 
could not be duely. diſpoſed for the other changes it 
receives as it paſſes ee the f duct, 
without „ 
_,- 3PF'he- change the Amen Wade does in a ar 
mach, is effected by the attrition of the inward coat 
of that or an, and the action of a diſſolvent liquor 
alliſted with heat. 
The humor in the ſtomach i is a imp of that 
which is ſeparated from its own proper glands, of 
the ſpittle which is almoſt continually ſwallowed, 
and the liquor which diſtills from the gullet. By 
the help of this compound liquor, and the action 
of the inward coat of the ſtomach, the food is diſ- 
ſolved by an operation ſimilar to that of making an 
emulſion; in which operation the oily parts of nuts 
and ſeeds being gently ground in amortar, and gra- 
dually mixed with fome watery liquor, are diſſolved 
into aſweet, thick turbid, milky TO rhe n 
the 195: guer? ack nina body. . 
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The humor of the ſtomach grown ſharp by . 
ing, and the quick ſeuſation of the inwerd villous 
coat of the ſtomach, ſcem to be the cauſe of the 
ſenſe of hunger. 
Such as have, by a too ſcequent uſe of ſpiritnous 
| liquors, weakened and deftroyed ſome of the ſolid 
parts of the ſtomach, cannot recover a right di- 
geſtion ; for the inward villous coat once deſtroyed 
cannot be reſtored. 
Thirſt and hunger Seat ihe ſtate of the liquor 5 
| of the ſtomach. N ie a token of an acrimony | 
commonly, alkaleſcent or briny. . 
By digeſtion in the alimentary duct, the ſpecific 
| differen: of all fubſtances is abeſihed. and the 
whole action refembles putrefa&tion:: but though 
the action of ve A5 putrefaction comes the neareſt 
to animal digeſtion, it fp far differs from it, that the 
falts and oils are only detained in the animal bod > 
ſo long as they remain benign and friendly to it; 


but as foon as they putrefy entirely, are either thrown 


. 8 de produce mortal diſtempers. 
all is the principal diſſolyent of the CN 
hee? 455 when it is peccant or deficient, there can 
be no right dig geſtion, / 
The gall 55 of two ſorts, that 88 . 
gall 5 which is a ſort of repoſitory for 3t 
Shen once ſecreted, and that which is draining 1 im- 
mediately from the liver; the former is conſum- 
ately bitter, the latter leis {At The gall is a ſa- 
ponaceous ſubſtance, compoſed of an 8 5 85 
alt, oil, and water, eaſily mixing the oily and 
watery parts of the aliment together. Thoſe qua- 
lities make it a moſt powerful and proper rey | 
The gall is likewiſe the chief inſtrument (by 1 
irritation) of the periſtaltick motion of the guts, 
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Phe gall is fo acrid, that of 12 it 141 not be 
admitted into the lacteal veſſels: therefore nature 
has furniſhed another liquor, called the pancreatick 
juice, to temper its bitterneſs and Acrimonpy, after 
35 has done its office. 

The pancreas is a large en gland, Froaratin g 
e 


near a pint of a liquor, like ſpittle, in twelve hours. 
This juice likewiſe mixeth the parts of the ali- 
ment, rendering the chyle homogeneous. 
When the chyle paſſes through the meſentery, 
or membranous part in the Tr belly, to which 
the guts are connected, it is mixed with the lymph, 
which is the moſt ſpirituous and elaborated part of 
the blood from its glands : ſo that the juices of an 
animal body are, as it were, re-diſtilled, being ex- 
erxeted and admitted again into the blood with the 
freſh aliment, all the while the ſolid parts act upon 
the mixture of aliment and animal juices, ſo as to 
make the mixture more intimate and compleat. 
Moreover none of. theſe animal juices, except the 
liquor of the inteſtines, mix, in a ſound ſtate, with - 
the fæces; fo that one may compute, that a pound 
of -bread, before it enters the blood, is mixed pro- 
bably with four times the quantity of animal juices. | 
The ſame ceconomy is obſerved in the circulation 
of the chyle with the blood, by mixing it intimately 
with the parts of che fluid to "which it is to be aſſim- 
ilated. 
An animal whoſe Juices a are unſound; can never 
be duely 1 nouriſhed ; and the chyle muſt be peccant 
in quantity and quality, when the organs and their 
actions are too weak”; and whatever Krengeneut the 
200 A muſt 9 . 55 
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Looſeneſſes and ſtrong purgations muſt ſpoil the 
firſt digeſtion, by expelling too great CER of 
the animal fluid. 

The obſtruction of the meſentery glands is age” 
great impediment to nutrition, lymph is a 
neceſfary conſtituent of the aliment before" it mixes 
wich the blood: hence ſcrophulous perfons are fel- 
dom duely nouriſhed ; for as they have tumors in 
the external glands next under the ſkin, they have 
mer alſo in thoſe of the pancreas and meſentery. 

In conſumptive perſons milk is the YEE 3 ho 
tive, as it is a chyle already prepared. n 
Ihe moſt ſubtile part of the chyle pa * imme 
| giately 3 into the blood, through the. abtorbent veſſels 
of the guts. Therefore when the intention is to 
give immediate refreſhment to the ſpirits, as after 
great abſtinenee and fatigue, thin or 1 en 

is the propereſt: a 

The chyle itſelf cannot oak throught the cnalleſt 
veſſels (for it never paſſes by urine 'or ſweat) there 
fore it cannot nouriſh till it 1s converted into blood; 

the mechaniſm of nature above deſcribed. | 
Since the lungs are the firſt and chief inſtrument 
5 of ſanguification, thoſe who have that organ faulty, 
can never be duly nouriſhed, or have the vital juices 

(which are all derived from the blood) in a good 
ate; therefore, ſuch as have a faulty circulation 
through the lungs, ought to eat very little at a time; 
becauſe the inereaſe of the quantity of chyle muſt 
render that circulation {till more uneaſy : therefore, 
the great rule of diet for conſumptive people, and 
upon which the whole cure depends, is inn their ; 
aliment in ſmall quantities at a time. 
The choice, as well of quantity, of diet is of great - 
| importance to ſuch as have weak lungs. - Hs WR... 
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Good 5 afliſts the digeſtion, as it is an inſtru- 
ment of f an uification i in the lungs. 
® The ch Ye. is not perfectly aſſimilated i into blood 
hy its circulation through the lungs, asis plain from 
blood-letting, it remaining unmixed with the blood, 
| and ſwimming a top ſeveral hours after repaſt. . 
be mixture of blood and chyle, after its cireu- 
Jie through the lungs, being brought 58 into 
| the left ventricle of the heart, is drove the 
| heart into the great artery,. and | doe, rc the 
whole arterial ſyſtem, by the contractile force of thoſe. 


- - | veſſels, by which the blood and chyle are ſtill more 


intimately mixed, and the mixture einen, a greater 
degree of fluidity and ſimilarity. 
| T he ſtrength of the aliment, or its reſiſtance to 
_ the ſolid parts ought to be proportioned to the 
* {rength of thoſe ſolids: thoſe that uſe much labour 
or exerciſe, have their ſolids more elaſtick and 
ſtrong; whence they can bear, and ought to have 
_ ſtronger” food; their nouriſhment being quickly 
| diGipated by the vigorous action of the ſolid parts. 
It the 7 paſſas into the blood in a bad ſtate, as 
the farce of the fibres which contribute to the ſe- 
cond digeſtion, is limited, it is not ſufficient ta con- 
work 2 peccant liquor into laudable animal juices. 
The aliment, as it circulates, is reduced almoſt 
oy an. inconceivable tenuity, defore it can ſorye _— 
animal purpoſes. | 
Hence one can eafly apprehend the inconveni- 
ency of viſcidity, which obſtructs, and acrimony, 
that deſtroys the fine capillary veſſels; and hence 
too folid or viſcous aliment is found hurtfi%n ſcro- 
paging or other infarctions of the glands. _ 
Abe whole body is nothing buta ſyſtem of extals, | 


which all Communicate "with one another, medi- 
| 5 N | ately 
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ately or immediately. By the muſcular motion, 

and the perpetual flux of the fluids, a great part of 
the latter are diſcharged from the body by proper 

_ emiffaries, and with them the mates particles - 
rubbed off from the ſolids. "Therefore both fluids 
and folids demand a conſtant reparation. 


The diet of infants ought to be extremely thin, 


though when the ſolids are too lax, as in ſickly 
children, it ſhould be gently aſtringent; but in all 
caſes frequently repeated, which is not only ne- 
ceſſary for the repairing the fluids and ſolids, but 
likewiſe to keep the fluids from the putreſcent ſtate 
they would acquire without being diluted by freſh 
chyle: for it is obſerveable that an Aima that 
ſtarves of hunger, dies of a fever; the moſt fluid 
parts being diſſipated, what remains turns acrimo- 
nious and corrolive, tones, the tender fibres of 
the brain. 0 

Long abſtinence, in hot bilious conflitutions, 
may be the parent of great diſeaſes : it is however 
more troubleſome where an acidity prevails, through | 
the uneaſineſs it creates in the ſtomach. _ | 

Mankind take as aliment all the parts of vege Stow 
bles; but their propereſt food of the rexctable 
kingdom, i is from the farinaceous or mealy feeds of 
 long-ſtemed plants, as oats, Mey + wheat, rice, 
rye; mates, pantick, millet; or of fome of the le- 
guminous, as peaſe, beans, &c. Thoſe, as ſeeds, 
contain the moſt elaborate part of the plant; the 
little oil they contain is not highly exalted and hot, 


as that of the acrid and aromatick, but mild and be- 


nign, and therefore proper to make 85 ane 
emulſion of chyle, 2 5 
Barley is emollient, moiſtenin 
Oats hae oe f th me ua — Ne e 6h Te 

od 


food of, perhaps, two-thirds of mankind. Next 
to rice is wheat, the bran of which is bighly aceſ- 
cent and ſtimulating; whence bread that is not too 
much cleared from it, is wholeſomer for ſome con- 
ſtitutions. Rye is more acid, laxative, and leſs 
nouriſhing. Millet is diuretick, cleanſing, and 
uſeful. Peaſe are mild and demulcent in a high de- 
gree; but abounding with aereal particles, are fla- 
-*tulent upon digeſtion, and beans much reſemble 


them. 


„ 


The mealy parts of the forementioned plants de- 


0 


- 


ſeolved in water, make too viſcid an aliment to be 


_ "tures of their phlegm, oil, and e 


W conſtantly uſed ; and they are made much more . 
eaſy of digeſtion by fermentation, and making ſome 
of them into bread, the propereſt aliment for hu- 


*, 


man bodies. W | 34 IIB a eg 
The moſtalimentary ſubſtances are fruits of trees. 
and ſhrubs: upon their different portions and mix- 
res Denial ſalt depend 
their ſharpneſs, ſweetneſs or ſtypticity. Of fruits 
ſome are pulpy, others contained within a hard 
| ſhell, being indent the ſeeds of the plants to which. 
they belong, and contain much oil and ſalts mixed 
with indigeſtible earthy particles. Other fruits 


a bound with a cooling viſcid juice, often offenſive to 


the ſtomach, as cucumbers, pompions and melons. 
Of alimentary leaves, pot-herbs afford an excel- 
lent nouriſhment ; the cole or cabbage kind are 
emollient, and laxative. Red cabbage is reckoned 
medicine in conſumptions and ſpitting of blood. 
Among the pot-herbs are ſome plants abounding 
with a milky juice,. as lettice, endive and dande- 
lion, moſt wholeſome, anodyne, cooling, and ex- 
tremely uſeful in all diſorders of the liver. Arti- 
© chokes contain a rich nutritious ſtimulating Jules: 
W .* 
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The ſtems of ſome plants contain a fine aperient < 
ſalt, and are thereby diuretick, as aſparagus, which > 
affects the urine with a fœtid ſmell, eſpecially it 
cut before they are white; when they are older, 487 i 
| begin to branch, they loſe this quality. Broccoli 
is a ſtalk of a ſimilar nature, and very nutritive. 42 

Of alimentary roots, ſome are pulpy and very nou- 
riſhing, as turnips and carrots ; the former of Which 
have alſo a fattening quality, which they manifeſto 
in feeding of cattle. There are other roots which 
contain àn acrid volatile ſalt, as onions, garlick, 
leeks, radiſhes, the mildeſt of theſe is celery; theß 
are alkaleſcent and heating, and therefore proper in 
caſes of acidity. The fungous kind, as muſhrooms 
or truffles, afford an alkaline ſalt, and much oil z - 
ſome of them being notoriouſly poiſonous, . make 
the others PROT if eaten in den . n 5 
tities . 8 
 There-:are many vegetable bene in, uſe. as 
ſeaſonings, which abound with a highly 'exalted 
aromatick oil, as thyme, . ſavoury, marjoram, baſil, 

- ſpices: they are heating, and molt of. them hard of | 
digeſtion. Muſtard, which is uſed 'in' ſeaſoning, — 
abounds with a moſt pungent ſalt and oil, extremely | 
active and warming. * 

Sugar is an eflential ſalt of a ph. n 
with an oil, which renders it infammable; and 
conſequent]; y is ſaponaceous, reſolvent, and 1 a 

The operations of cookery and chymiſtry fall 
much ſhort of the vital force of an animal body. "3 
No chymiſt can make milk or blood of graſs; yet 
it gives ſome light to this ſubject, to thew into 
what parts vegetables reſolve themſelves. by ſuch 5 
ſimple operations, as barely ſeparate their ade, 

without confounding or de troying them. 1 


15 
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* It has been already obſerved, that in making sn 
8 emulſion, the oily parts of vegetables diflolve into 
a white liquor, reſembling chyle. Our vegetable 
food conſiſts of mealy feeds, fruit, bread, -&c. upon 
which our teeth and jaws act as the peſtle and mor- 
tar; the ſpittle, gall pancreatick juice, &c. are 
the menſtruum, inſtead of the water which the 
_ ehymiſt employs ; the ſtomach and inteſtines are the 
preſs; and the lacteal veſſels the ftrainers, to ſepa- 
Fate the pure emulſion from its feces. The chyle 
is white, as conſiſting of falt, oil, and water of our 
ſood, much levigited or fmooth. T his likewiſe | 
conſtitutes the whitenefs of emulſions. . 
| etable putrefaction, it has likewiſe hon ob- 
| e turns ee ſubſtances into an animal 
3 e. | 
In the preparations of cookery, the moſt ee 
5 parts of vegetables are deſtroyed; if any of them 
are retained it is in the greateſt decoctions. When 
we feed upon the plant, it makes the ſolid parts 
more tender, and deprives them of a great deal of 
their more fubtile oils. 
The vaſeular and ſolid parts of plants. are inca- 
pable of any change in the animal body. The 
HAbrous and ſolid parts paſs unaltered through the 
Aateſtines, and ſometimes, by ſticking there occa- 
fon great diſorders. Grains and nuts pafs often 
| through animals unaltered. | 
| Vegetable ſubſtances contain a great deal of air, 
which as they are diſſolved in the alimentary duct, 
expands ſet,” producing all _ diforders Aatu- 


_ Tene | 
"There are other preparations of 3 by 
fermentation, whereby they are wrought up into 
* tquors, — * be called by the bar 
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"neral name of wines; ſuch fermented liquors have 
quite different qualities from the plant itſelf; for 

no fruit taken crude. Tbs: the TY qualities 

- of wine. 

Animal ſubſtances are more eaſily aflimilated into 
animal ſubſtances ; and therefore it ſeems probable 
that they are more nouriſhing to animal e than 
vegetables. 

Animal juices, as well as vegetables, are in their 
_ greateſt perfection when the animal is full grown; 
young animals participate of the nature of their 
tender aliment, as ſucklings of milk. 
Animal nouriſhment differs conſiderably as the 
aganimal is terreſtrial, amphibious, or - aquatick. 

Fifhes contain more of animal ſalts and oil, for 

they putrify ſooner than terreſtrial animals; ſome 
of them, as the thornback, err 15 taſte _ 
| fal ammoniac. | 

The wrſtulax fre of fiſhes are generally more 
{malt and tender than thoſe of terreſtrial animals,. 
and their whole ſubſiſtanee more watery, 
From which qualities a fi diet is more rich and 
alkaleſcent than that of fleſh. The inhabitants of 
© 'fea-port towns are remarkably prolifick.  — — .. 

The oils with which fiſhes ada often turn 
rancid, lie heavy on the ſtomach, and affect the 
very ſweat with a rancid ſmell. Water-fowt abound 5 
with the ſame rancid oil as fiſh. 

Another difference of the fleſh of 0 de- 
pends upon the difference of their food. Thoſe 
animals which live upon other animals, have their 

Meſh and jvices more alkalcfcent Wan thoſe that 

live upon N 1 


AS. 
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Abſtracting from other conſiderations, the 0 
healthy animal affords the beſt aliment, and the 
caſtrated than thoſe that are not ſo. 5 
As the fibres of fat animals are often more tender 
and moiſt than thoſe of lean, they are move coveted 
by mankind. 
I he juices of the ſame as. in decoctions, 
are often more nouriſhing, when the ſolid parts are 
6 not ſo good, and the broth made of grown animals ; 
more. nouriſhing than that of young. | 
The ſeveral parts of the ti animal differ. ; in 
their qualities; their livers are tender, and by the 
-Juice which they contain are eaſil 'y corruptible: all 
the parts, and eſpecially the glands, partake of the 
qualities and juices - which they prepares; the in- 
teſtines and parts about the meſentery, are relaxing; 
the bones and horns contain much volatile ſalt; the 
feet, conſiſting of tendons and: ligaments, contain 
a viſcous nouriſhment, proper. where ſuch is indi- 
cated. The blood of animals contains ſalts which : 
male it laxative ; it is not eaſy of digeſtion. 
The milks of ſeveral animals differ but little as 
to their ſenſible qualities; women's milk is the 
ſweeteſt; as to their nutritious qualities, they ſem 
to ſtand in the following order : that of women, 
aſſes, mares, goats, ſheep, cows. The milk of 
animals which void hard exerements, is moſt nour- 
ithing. | 
- There are three exotick plants now. Wack — + 
in common aliment, tea, coffee, and chocolate. 
There are many treaties wrote about them, which 
aſcribes to them both good and bad qualites. There 
has been publiſhed a very learned and elaborate dif - 
ſertation upon tea, by Dr. Thomas Short, in which 
ei: or With great: knowledge, 9 and 


< 


ſkill 
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ſkill, has not only given us the natural biſteer of 


the plant, but likewiſe its analyſis. 


But as the infuſions: and decoctions of the Eid | 


vegetables j in common water, are the only prepara- 
tions of them in ule ; their is no neceſſity in this 
place of confidering any of their contents, but 
ſuch as are extracted by thoſe ſimple operations * 
cookery. 8 
The green. . of tea contain a narcotiek Tice, 
which exudes by roaſting. This is performed with 
great care, before it is expoſed to ſale. The ſe- 
veral methods of diſcovering the adulterations of 
tea, by copperas, galls, ſpirit of hartſhorn, ny 


be ſeen in the before-mentioned treatiſe. Tea, if 


its manner. of affecting the organs of taſte and ſmel 


contains very little of a, volatile ſpirit. The active 
8 of. it extracted by infuſion, are the moſt 


ſeparable parts of its oil or gum, and its ſalts. 
Its ſalt and gum are aſtringent. Chalybeat war 


ter draws from it a tincture of the ſame, colour as 


that from oak- leaves. It is aceſcent, as appears by 


its effects upon ſtomachs troubled with acidity ; - and 9 


it is moderately aſtringent. 1 
As a watery liquor it is diluting, and ſtimulating 


by} its ſalt : by its aſtringent quality it moderates the 


relaxing quality of warm water; and water endued 
with any ſaline ſtimulating ſubſtance is very pene- 
trating, and goes into the moſt inward receſſes of 
the crcalating uices, and refreſhes. the brain and 
animal ſpirits 125 by its ſtyptick and ſtimulating 
quality it affects the nerves, very often occaſioning 


tremors 3 by its beat it promotes perſpiration; 3. by 5 


its watery quality it diſſolves what is viſeid on the 


ſtomach, and ſo may help digeſtion; but a ſtrong BE. 
decoction of 1 it is emetic; 3 and Weinen tog great 
Om Gs eg N | 
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quantities of it may relax and weaken the tone of 
the ſtomach. 

. ſtimulating and dilating, it is ddtetdek; but 
as it is aſtringent, it is not quite ſo oper where 1 

relaxing the urinary paſſages is neceſſa 

The addition oe milk abates ſome of the fore- 

mentioned qualities, making it more ſoft and nu- 

tritious; and ſugar, as a ſalt, encreaſes its ſtimulus. 


From theſe hints it follows, firſt, that tea is pro- 


per only for ſuch whoſe bodies are in ſuch a ſtate as 
demands ſome of the fore- mentioned alterations. 
Secondly, that the immoderate ſtrength and quan- 
tity of this liquor may be hurtful in many caſes, 
and to moſt people. 

Coffee has, in common with all. nuts, an oil 
ſtrongly combined and entangled with earthy par 
ticles. The moſt noxious part of its oil exhales in 
roaſting to the abatement of near one-fourth of its 
Weight. 9885 

One pound of s Giftilation, afforded of 
volatile ſpirit ſix ounces, 15 drams, and two ſcru- 
ples; of caput mortuum, five ounces, three drams : 
: though the chymiſt did not, or could not, calcine 
the capnt mortuum, fo as to obtain its fixed, 12955 to 
be ſure it muſt have had ſome. 

What is extracted by water from es; is whe : 
wollt ſeparable parts of the oil, which often ſwims 
a top of the decoction. This oil is edle and 
* conſequently very lietle nutritious. 

"Volatile oils refreſh the animal ff pirits, but are 
| Hikewiſe endued with all the bad qoalities of ſuch 
fubſt:nces, producing all the effects of an oily and 
aromatick acrimony, as dryneſs, heat, ſtimulation, 
Wethors of 2 22 * N whence it ak been 


e Alu N „ Foons. e 
accuſed of cauſing palſies, leanneſs, wars 
And deſtroying maſculinevigaur. HO 

From theſe qualities it is eaſy to imagine chad it Ws 
__ muſt be hurtful to hot, dry, bilious conſtitutions, | 
and perhaps beneficial to phlegmatick, and when 
drank in too great a denen en or quantity, 
| Hurtful to every body. 
Chocolate is certainly ack the beſt of. theſe 
three liquors ; its oil feems to be both rich, alimen- 

| tary, and anodyne; for an oil, as ſoft as that of 
ſweet almonds, can be extracted from the nut, and 
the Indians make bread of it. This oil combined 
with its own ſalt and ſugar, makes it ſaponaceous 
and cleanſing, by which quality it often helps di- 
geſtion and excites appetite, hen it is mixed with 

vuanillios, or ſpices; it acquires likewiſe: the | 
and bad qualities of aromatick oils, which are pro- 
per in fome rome and vg" "— is 
others. 555 | 
From what has. gone befors; a few general in- 
| ferences. may be drawn, in the different natural len 
of the humah bod 
Infancy and childhood: Lag: A copious 1 nou- 
riſhing aliment, ſuch as lengthens the fibres with 
out breaking or hardening, becauſe of their weak 
= and {tate of rg” Milk has all thoſe une 5 
r SE 
The ſolidiey, quantity, [and Arength of the alis > 
ment, is to be proportioned to the labour or quan- 1 
tity of muſcular motion, which in youth i is greater 
than in any other age, upon which account a ſtrong 
and ſolid diet would ſeem to be indicated; but as 
that age is {till in a ſtate of accretion, their diet : 
ought ill to be emollient, and ** copious, 
and without 3 | | 
The 


. 


; . 
- * 
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The diet of a human creature full grown, and ix 
the ſtate of manhood, out to be ſolid, with a ſuf- 
Hcient degree of tenacity, without acrimony ; the 
Chief drink water cold, becauſe in ſuch a ſtate it 
has its on natural ſpirit and air, (which heat de- 
ſtroys) with a quantity. of fermented liquors pro- 
portioned to the natural conſtitution. Ee 
The courſe of the fluids through the vaſcular 
ſolids, and the common animal functions without 
any violence, muſt in length of time harden the 
fibres, aboliſh many of the canals, and make the 
ſolids grow together; from whence dryneſs, weak 
neſs, immobility, debility of the vital force in both 
the firſt and ſecond digeſtion. Loſs of teeth, de- 
pravation of maſtication, the condition of old age, 
which therefore demands a diet reſembling that of 
childhood, often repeated, but not ſo copious in 
pftoportion to the bulk, emolient, and diluting. 
It is likewiſe eaſy to determine the inconveni- 
endies ariſing from the exceſs of any one fort of 
diet. Too much ſea-ſalt, produces thirſt, hoarſ- 
neſs, acrimony in the ſerum, (which deſtroys its 
ſoft nutritious quality) eroſion of the ſmall fibres, 
Pains, and. all the ſymptoms of the muriatick 


* 


Acids taken in any great quantity, eſpecially 
ſuch as are auſtere, as unripe fruits, produce too 
great a ſtricturèe of the fibres; from whence pains, 
rheumatiſm and gout, paleneſs, itch, and other 
eruptions of the ſkin : ſubſtances extremely ſtyp- 
tick are hurtful to the nerves, and occaſion palſies. 
* Spices in too great quantities occaſion thirſt : 
dryneſs and heat, quicken the pulſe, accelerate the - 
motion of the blood, and diſſipate the fluids :- from 
un i gn -. whence 


Babs.) 
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| Whence leanneſs, pains in the ſtomach, loathings, 


and fever s. 


# 


taken in great quantities intoxicate, conſtringe, 
harden, dry and ſtimulate the fibres, and eoagu- 


late the fluids. They corrode and deſtroy the in- 


ward coat of the ſtomach and inteſtines; and if 
digeſtion be a putrefaction, ſpirits muſt by their 
natural quality hinder that, produce debility, fla- 
tulency, obſtructions, eſpecially in the liver, fevers 
and dropſies, as by their ftimulating they raiſe the 
ſpirits for a moment, to which ſucceeds! a propor- 
tional depreſſion; they create a habit and neceſſity 


of continuing the ſame courſe, and increaſing the 


quantity. Liquors in the act of fermentation, as 
yeaſt and new-ale, are apt to produce ſpaſms in the 
ſtomach, colick and diarrhzas., 1 1 
A diet of viſcid aliment creates flatulency and 
crudities in the ſtomach, obſtructions in the ſmall 


veſſels of the inteſtines, in the mouths of the lacteals | 


and glands, tumours and hardneſs of the belly, 
coldneſs, paleneſs of the ſkin, and viſcidity in the 
r „„ 
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Strong liquors, eſpecially inflammable ſpirits, 


i 
- 


— 


A diet of oily parts relaxeth the ſolids, and partieu- 
larly the ſtomach and inteſtines, creates nidoroſe 


eructations, loathings, oily and bitter vomtings, 
obſtructs the . veſſels by hindering the en- 


trance of the watery fluid part, with which it will 


not mix; it creates thirſt and inflammations, _ 
A conſtant adherence to one ſort of diet, may 

have bad effects on any conſtitution. Nature has 

provided a great variety of nouriſhment fer human 


creatures, and furniſhes them with appetities to deſire 


and organs to digeſt them, as aliments have different 


qualities: a conſtant adherence to one ſort, may make 
TOY TY» I the 
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the conſtitution verge to ſome hc. * 
think I cannot better conclude than by recom- 
mending the following advice of Celſus. ay healthy 
man, under his own government, ought not to tie himſelf 
4p to Nrictꝭ rules, nor 19 abſtain from any fort of food in 
common 'uſe ; he ought ſametimes to feaſt, ſometimes to 
Jaft, ſemetimes ta ſleep, ſometimes to watch: more than 
ordinary, &. An 'unerring regularity is almoſt | 
impracticable, and the ſwerving from it, when it is 
grown Saba), dangerous; for _—_ unuſual thing 
in @ human body becomes a ſtimulus, as wine or 
fleſn · meat to one not uſed to them: therefore Celſus's 
rule, with the proper moral reſtrictions, is a good 
one for people in — and even for perſons diſ- 
Faſed, in inany ſenſes, as too ſtrict, too lax, acid, 
biliaus, &c. A conſtant adhercnte: to one ſort of 
diet, may carry e- a cure to 3 con- 
2 e bee 4515 
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Apricot dumplins 177 


8 1 to dry like pru- 


r 197 


Apricots, to preſerve in 


„hahe; = 
 Apricots, to preſerve whole 
200 


Apricots, to preſerve * 
tarts 


Arquebulade Waker, . 12 


Artichokes, to dreſs. 5 


- Artichoke'bottoms, to dry 


1 
Artichoke bottoms, to pic- 
: 251. 232 

Artichoke R 
AT Abr to. dreſs 4355 


Paragus, to pickle 230 


a 

1A. MODE beef 49 Aumlet of 1 i . 

A Almond cheeſecake Aumlet of eggs 92 

| 4 184 Aumlet of eggs with gra- 

Almond cem 188 vey — 8 
Imond een = 185 Aumlet of ele, 33 b 
Almond fraſe 1 ws = 152 Sg | 

Anchovy ſauce, 8 | B 5 

Angelica leaves candied ME | 

196 ] Baked dim 2 80 | 191 

Apple dumpf 1 Barberries, to pickle 227 
Apple pudding 116 Barley foup 87 

Apple pye — 5 Beans, to dreſs 


Beans, French, 60 5 


Beans, French, to keep the 
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Fr 
Beef a-· la- mode 49 
1 0 5 
Beef, Portu „ 
Beef, to bo 3 
you to collar 245, 247 
eef, to pott 244. 244 
Beef, to ms 5 4 


Beef, briſket, to dreſs a 
Beef, rump, to force 42 
Beef, rump, to Row A 
Beef ſteakes, to fry 27 

Beef, & to orce 42 
Beef, collops 32 "ro tb. 


39 
cef_ .. 


Beef, olives - 


Blanßc- mange 285 
Blanch'd cream. 210 
Blanquets of var | 1 32 
2 Boiling, directions for 
A Bread with eg 89 
_ Bread and butter pudding 
4 DES: 5168 
Bread, denk 56 


Breag of „ to coll 


B —_ eggs roi ll 


_ Broth, mutton. : "wn 
-. Broth, ſtrong for TY and 
S . 
Broth, ve! 7 
Bronn gravey, for foups 
L 2 and ſauces 1 69 


22 1 
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Ly Breaſt of mutton, . to car- 


Hhon ade TELL key 2 oY 

1 Breaſt of mat 0 0 Ol ' 
ee 
ö Breaſt of veal,” to Gellar 


= | 


= Bieaf: of veal, to, ragoo 
=. 63, 64 
Dead of veniſon; to dreſs | 

"2 | . * 312 
T5 Brocoli, to dreſs x 3 


Biroth, bn „ 


E K. 


r fage 
I Beef broth 55, 78 Brown foup, for a fl 
Beef, roots to pickle 230 83 
Biſcuits, common 218 Bunns | 220, 221 
Biſcuits, hollow 218 Butter, Lemon, 185 
Biſcuits, Dutch 219 Netter, orange 135 
Biſcuits, French 219 | 1 
Black-capfs 190 295 5 c 


Cabbage, to dreſs of MN 
Cabbage, red, to drefs ) 
Cabbage, red, to piekele 226 
Cake, Fer ben 221 


„ 213 
Cake, little, 216, 217 | 
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Cake, plumb 213, 214. 
Cake, ſaffron . . 216 


Cake, ſee! "214 - 


Cake, ſeed, K | 216 
Calf's head, to bake 3 
Calf $ head, to fricaſſee 55 


Calf”s head; to haſh whit ; 
51 
Calf 's liver larded, to ftew 
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49 

Candied avgelica Ff 
; 9 207 96 
Candied rige roots 1 

Capillaire, ſyrup of 2 5 


PS, Pods, to pickle | 
Cath, to bake, . 103 


Carp, to boit - WS Kr 99 


Carp, 10 ry 5 rt ET $5. Te 
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"Carp, to WIE white 107” Cod: to ſte , 106 
Carp, to flew a « plain: way Cod's head, to boil 5 * 
102 Cods ſounds, to broil 108 


Carp pye 456 Cods ſounds, to dreſs 108 

Carrot pudding 175 Collops, beef 40 

Caudle, white 95 Collops of fillet of veal 51 

Caudle, brown 95 Collops, Scotch, brown 57 
Cherries to dry' ' 198 Collops, Scotch, white 56 

| Cheeſe; crem 209 Crabs, to butter | 8 132 

| Cheeſe, curd, Florentine: Crawfiſh-ſoup _ ei 
N 187 Cream, almond 25 735 

-Cheeſe, French 2083 Cream, n 210 

| Cheeſe loaves 187 Cream cheeſe xy; 20 7 

-eſcakes, almond 184 Cream, chocolate 211. 


Cheeſcakes, fine. 183 Cream, currant 209 


Cheeſcakes, lemon 183 Cream, with eggs 88 ; 


Chicken broth - 78 Cream, fine 186 
Chicken, boiled with fel. Cream, gooſberry  . 2107 
-" --lory ace 30 Cream, haſty. 209 

Chicken, to broil 5 7 Cream of preſerved. fruit © 

Chickens, to tew 30 | | | A307 - 

Chickens, to ſtew for a Cream, Lemon AI 
tender ſtomach 30 Cream, like — 211 

. Chickens, to fricaſice Cream, ratafia:' | 8 
brown 9 Cream, ſteeple * 212 


« Chickens, to fricaſſeewhite Cream, éWhipft 2117 
59 Cruſt, for Cuſtards ii 
Chickens feet, to force 53 Cruſt, a dripping one 142 Y 


Chine of pork, to ſtuff, 35 Cruſt, a ſtanding, one 142 


-Chips of Quinces 182 Cucumbers, to pickle 2257 . 


Clary aumlet - 93 Cncumbers, to preſervezoo: 


Cockles to pickle 234 Cucumbers, to ſtew-. 8 gt . 
Cocks combs and livers Qurrant jelly - 203, 200 


| ragooed . 67 Currey, to make er 40t} 1 
Cod to broil 108 Cuſtard, almond _ * , 185 1 
Cod, to crimp 3 Cuſtard, plain 18 5 


Cod, to dreſs „„ | Collard | 
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8 pudding 5 171 Eggs, anamulet with ith gray 
I Carlets, pork e 92 
=: f | | e Babs in cream 88 
| be 4. 0254. D. . ee Egge, fricaſſẽe of, brown 


; | DireQions for boiling 1 Eggs, fricaſſ6e of, SY 

I Directions for N . 

Dinh, baked 191 Eggs with bread- i 
Diſh of eggs 89 Eggs, pretty diſh of 89 
Difh of lobſters 133 Eggs, ragoo with 88 
Duck a-la-mode' *- 21 Eggs ſtewedwith lettice go | 
Dick boiled the French Eggs ſtewed with ſorrel 90 


4 
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Way £78 22 Egge, to broil! 89 
| Duck pye® 149 Eggs, to farce '- 90 
Duck, wild; real 13 Es. ſwect- "FER 
Duck, wild, to drefs the Eggs, neſt of -- 206 


I ench may 5: ne Erin go roots candied 196 
WH: Dumplins, apple 177 6 _ ham „ 
Daumplins, a neot . 3 
de phiss, I =” 3 . . N 
Dumplins, plain 179 5 
Damplins, ſuett 4% nor gs 

* ES | 5 Tia. e . * PE Yn | 8 5 PFillet of v T ba eee ps 57 
„„ K 5 Fi, flat, to dreſs 131 

SLE PAD „„ Fiſh, ſmall, to dreſs 117 

| Bas, wi eil 122 Fill to maranade 121 
Fels, to collar | 246 Fiſh g ravy, ſtrong "mn | 

1 „„ ROI cs - * 


pk 239 Fifh ſauce, a good one 98 
EOS "Reds, t HecHootk- 3 4.5 Floating HMand 188 
Fels to fte 121 Florentine cheeſe-curd 187 
Bells, to few whole 422 Flounders, fricaſſee of 120 
xs eerpye 2  Flointler pye © 154 
-. © Vet foup 87. Flounders, to new 173. 
Fels a la-tripe gr 118 


5 8 Hes. an aulet 92 Ploanders, to les With 
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| | +2000 of hartſhorn 194 
Fool, gooſberry 189 


Fool, raſberrx 180. 


Fool, Weſtminſter 189. 


Force meat balls "1 1 
Fowl e | * 
Fowl, to boil : 
Fowl, to marinate 3 , 


Fowl, to ſtew with —_ 


; 2240 47 
Fowl, to | conſt! ina 


Fowl forced and roaſted 45 


F ow! roaſted with Den 
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8 Fricaſſẽe of loin of lamb 


* 91 
1 2 K 5 33 


Fruſe. almond ale at 
French beans, to ad 6 


French n to 115 che 


| year £7 -.9 LIZ £4: £ 252 
French WER: 7 wa 
French rr EIS . 


Fricando of veal 


5 
Fricaſſce of Calf's'head 37 


F figaſſee of chickens, _ 


Pricaſles of chickens,white 


Pricaſſce of eggs, biowsl 91 


Fricaſſee of eggs, white 91 


Fricaſſee of Iambs ſtones 
and ſweet-breads 61 


9 51 e! gad ne 


2 Fricaſſce of ox palates 61 
Fricaſſẽe of pigeons 62 


Fricaſſec of rab bits, brown 
A O g 
85 net 
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Feicafls e-of rabbit wa C 
60 


Bricaſlce of f 1 114 


Fricaſſee of foals, . white 
Eb: + 0! ES 
Fricafſce' id#: foals, Kate, 
or flounders 120 
Fricaſſce of ſweet-breads, 
been 7 TEgG 
Fricafſee of ſweet-brea 8, 


white 
rica of-cench, „ 
„ee 
Fricaſlte of besch. white 
10 104 
Frieaſt e of, wipe, = 
b r 


Fricafiteof i tri e, white 60 
Fritters to ma e 181 


Fritters, fruit it "21005 


Fritters, 41 Ta 180 
Fruit cakes cles 192 
Fruit petit- patties 192 
Fes to ſeuld for preſent 


. 202 
Furmetry tomake -— + 
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g to diele 
German puffs to male's 55 - 
_ Gibletpye/:/-/ 127 49 
Giblet ſoup, rich 250 
Cingerbread cakes 221 
Gingerbread; Dutch 222 
Gingerbread, ſine 221 
. cream ab. 
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Gooſberry fool 


189 
Gooſberry vinegar 


232 


Goolberries, to keep 354 Hartſhorn jelly 
Gooſe, green, with . Haſty cream | 209 
A my Haſty pudding 97 
"Gooſe, to SS Haunch of mutton, 
Gravy aumlet with eggs 91 _ - dreſs like veniſon ” 
Gravy for brown ſoups and Haunch of veniſon to boil ; 
a WE. 14 
| Gravy for white ſauce 70 Herrico of mutton. 55 
| (Gravy for a fowl on ne- Herrings, to bake 129 
_ .- ceflity "Br Herrings, to broil 131 
: Gravy for. a turkey or any Herrings, to fry 132 
. roaſt fowls 8 Herring pye 154 
_ -Gravy without meat 79 Herrings,” red, 4 grecns 
Gravy ſoup, rich 24 . : ap dees 132 
; Greens to dreſs 4 Hogs feet ang ears ragoo'd 
- -Green gooſe pye 150 65 
_ Green peaſe with ereamg4 Hogs puddings, white 167 
Green peaſe ſoup 76 1 173 
5 . 8 for a * | 1 85 
T 15} 18 5 f FR 2 
Green peaſe to keep | i259 © 
Green peaſet0 ſtew for a „ 20 
. _ 03 50 9 3. Jam, raſberry, 7 hag 205 
Ds ot e currents 203, 204 
mY Ions T 74 be — . = 
5 = Je ſinglaſs 
HFlam, to boil 3 leecake 55 10 8 1 
2 to dry 236 #2:07 e 735 
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, to pickle, 234, 23 4 
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Ka ayen pepper, to make | 


9 Jah. | 
Hartſhorn flummery 194 
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Lamb 


2 
_ page 
Bamb, to boil' 5 


: | Lamb; to roaſt 


Eamb's head, to dreſs - 
Lamb's ſtones and Nets. 
' breads fricaſſeed 61 
Lamb pye, ſweet 145 
Lamb, leg of to boil, 44: 


Lamb, torn of, fricaſe - 


63 


Lamb, loin of, to fey! 44 


Lampries, to broil 119 


Lampries, to dreſs. with 


{ſweet ſauce 119 
Lampries, to 5 119 
Eampries, to N 
Larks, o rs 1 3 

Zar 3 - 
Lr 'of mutton,.. to tuff 
Lamon Þ 8 
Lemon che akes i 2 
Lemon cream 2272 
Lemon pudding 2354 
"Lemons to keep 2214 
ent ſoup 755 EY „ 


Lent green peaſe boy 81 
dnt & onion Touy 79 
Lent rice ſoupß 84 
Lettice ſtew-ed with eggs 


90 
Liver, calf s, larded te to ſtew 
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| 49 
Loaves *, oyſter "Tel 
Lobſter _ 153 
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Mickrell, bl 127 
Mackxrell, to maranadle 721 


Mackrell, to ſouſe 129 


Mang 


| Morella cherries to 


Lobſters, to roaſt alive 134 


Lobſters, to pot 237 
Lobfter. ſauce. | 0, 
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Mackrell, to broll 128 
Mackcell, to broil whole 
128 
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Marmalade'6f cherte! 95 


Marmalade of oratige* 
Marmalade of qe red 
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Marzo paſtics 
Marrow 1 -- 176 
Millet pudding 176 
Mince meat, to make 1 6 


| Mince 
Mince pye for lent 162 
Mince' veal, r chicken 78 


Morella cherries, to pre- 


fee Ou 3 
ſerve without tones 197 
Morells une” rr to 


prepare 56 
Nuſcle: 


pye, to make 1% 
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Lobſter pye 1 23. el 73 
Lobſters, to bolt 134 
Lobſters, to buster 132 
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Muſcles; to pickle - - 105 


Muſcles to ſtew 125 


Muſhrooms, to pickle 223 


Muſhrooms, to pot 243 


Muſhrooms . to dre 


Matton, ta oil "2 
Mutton, to baſt 9 
Mutton broth 7 


Matton herico 55 
Mutton kebobb d 34 
en cutlets a-la-Main- 


tenon 


Mutton, breaſt of, to 595 : 


bonade. 


x. "43 
N atton, breaſt of, to col- 


lar and roaſt 48 


_ Manon, haunch of, to 


Areſs like veniſon 


N F to az 


* 9 * 
* 


1 9 


Aer 206 
Ss 1 pudding * 
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A 4 
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; „ in waking 


ſoups | „ 
Onion ſoup tr lent, or 
Faſt daes 179 
Onions, — pickle 224 
Orange butter 185 


Orange marmalade 193 
Orange pudding 156 


mage flower ratakia 262 
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Set i 
Ortelans to . 1 
Ox palates, to fi icallce 61 
Oyſter armlet +, 9 
Oylter loaves 162 - 
Qyſter pye 150, 151 
Oyſter aue 98 
Oyſter ſauſages 3 
"Oyſters, to pickle. 233 
Oyſters, to ragoo 425 
an, to ene, 

F . 
Panado, to make 95 


Pancakes, to —4. 0 | 179 5 
Pancakes, fine, to make 

180 
Pancakes, Scotch; to make 


180 5 


Pancakes, call d, a quire of 
paper; to make 180 


Partridges barded, 19 


Partridge, to boil ._ 19 
Partridges, to roaſt 13, 19 


Paſty, apple, to fry - 144 


Paſty, 

Paſty, ſrect-bread | 144 
Paſty, veniſon 143 
Paſties of marrow 468 


Paſte, a nice one 140, 141 
Falte, a light one for a diſh 
BYE. + $619 1908. 


Paſte for tarts 140 


Paſte for the bands 264 


Paſty of lobſters 192453 
15 Peaſe 


kidney Os 404 5 | 
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Peaſe, to few with gravy 


Peaſe, green, with cream, 


Pea, oreen, to Reſh for a 
faſt- day 93 
Peaſe ſoup by oO 


Peaſe foup, green 76 


Peaſe ſoup, white 


_ Peaſe, green, to keep 253. 
Peaches, to Ts white 
201 


Plats: to bake + ; 190 


_ Pears, to bake purple 191 


Pears, to ſtew 


190 
Petit-patties of fruit 192 


Peaſant, to bol 18 
Pheaſant, to ſte “ 18 
Pickled ar tichoke hottoms 
: N. 27 232 
Pickled aſparagus 230 
Pickled barberries 227 


Piekled beet root 230 


Pickled cabbage, red 26. 
| Piekted'capſuum pods 229 


Pickled cock thy: 234 Plain dumplins 2 6 8 
Pickled cucumbers: 225 Plevers, ro: dreſs « 20 
Pickled geikins | 225; Plumb cake rich? 2135 | 
Pickled hams | 234, 235 Pork cutlets | ., :40-- — 
Pickled muſhrooms 223 Pork, to ronsſ,ỹ t: 
Picked muſcles 233 & 
Pickled onions 224 
Pickled oyſters 233, 234 
Pickled pidgeons 222 


Pickled fadiſh pods 227 
Pickled ſalmon 235 
Pickled firtion ſeeds 229 
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Pickled wallnuts 224 
Pickled wallnuts, white 
228 
Pig, to dreſs the F rench 
wa 14 
Pig, to 4558 like lamb 14. 
Pig, to-roaſt k - 
Pig in jelly . 
Pigs pettitoes, to dreſs: 37 


fage © 


Pigeons, a-la braiſe 455 : 
| Pigeons, eee 
Pigeons in a hole . 


Pigeons 1 in paſte 25 
Pigeons in ſurtout 24 

| Pigeons compote 23 
Pigeons, tot icaſlse > "Wa 
Figeons, to Ju 1 
Pigeons, to pickle 222 
Pigeons, to pot 3 27 1 
Pigeons, to Wa 26. 
Pike, to bake "x 


Pike, to pot 


 Pillaw, the g way "Ih 
PFillaw of veak eu ET 
Pippins, to ſtew .- 192 


Pork, feg of, tote 6877. 
portuble ſoup 1 5 . 


Portugal beef 34 8 
rabbits. v +418 39 755 
239, 240 


Portu 
Potted eels 
Pot ted hare in joints 240 


Potted lampreys' %% 
„ Potted 


+ 4 5 : 


Pudding, millet, 


5p » Padding, orange or lemon 


©. Pudding, pepin 175 
| 5 Vamg, Neis ſuet, holla. d 


1 Pudding,” blumb, 1 'baked 
ER Pudding, pruin 
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= a FE | Hage 
Potted lobſters 2237 
Potted pike 238 


Pot ted falmon 239 
Potted ſmelts 238 

Padding, almond, I . 
Padding, pple, rich 176 
Pudding, bread, plain 169 

Padding, breadand 455 
: 108 


7 Pudding, carrot. | 1581 
Pudding, cuſtard + JIÞ} 
Pudding, hafty 97 
Pudding, hogs, — 2 167 
Pudding, hunting 137 


Pudding, marrow | -176 


=: re BG: 
E - Pudding, +08} BR 171 
W-. Pudding, New- college 169 
= Pudding, oatmeal 112 


* FEST 2 465 
1 Pudding, Oxford, 172 
| Padding, petit 2, 


2.105 274 


Pudding, puff-paſte | 165 
EY - Padding, quaking 170 
"Pudding, queens 174 


rudding, queen Anne 8174 
Pudding, rataia 165 
Pudding, rice, baked 170 
Pudding, rice, boiled 168 
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33 1 
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Pudding, rice, ground 168 
Pudding, ſpinnage 167, 


REY 7 
Pudding, ea 2: WH 
Padding, tanſey 33 
Pudding, Vorkſhire 163 
Puffs, German, 7 
Puff paſts ſor veniſon 142 
Puff paſte pudding 165 
Pye, apple 158, 159 
Pye, artichoke 1 

Pye, Battalia, 147 
Pye, beef-ſtake 146 
Pye, carp 455 
Pye, chicken 4 
Pye, duck 149 
Noe, tel 55 ent fn EF: 

Pye, egg, ſweet - 151 
Pye, flounder, . > Ll 344 
Pye, giblet 149 
Pye, b gooſe | 150 
Pye, e 154 
Pye, lamb 4} 1487 
Pie lobſter. r 
Pye, oyſter 150,151 
Pye, pheaſant 149 
ieee 145 
Pye, rspe fruit 159 
Pye ſalmon 1 
Be. ſalt-fiſn 155 
Pye, ſoal . 

| Pye, ſquad: | 15 148 
Pye, trout - 4-56 $6; 
| Pye, turbot., d 
Pye, veal 148 
: 55 += Nein Quails 


7 


CHO 


G 
Quails, to roaſt 17 
Quaking pudding 170 
Queen's pudding 174 
Queen Anne's pudding 174 
Quince chips , 182 


Quince marmalade, white 
| 194 


ea 8 favorite ſauce 2 50 
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Rabbits Portugueſe 2 29 
Rabbits fricaſſced, ha 
| 2 
Rabbits fricalſced, white 


—4 


59. 


Nite to boil... 2,2 


Rabbits, to boil LF, oni= 


Ons 


Rabbits in caſſardle 8 
63, 64 


Ragoo of cocks combs and 


livers 67 
Ragoo of bose beet 5 


Cars 65, 
Ragoo with: eggs 88 
Ragoo of oylters | 126 


ERagoo of rump;of beef 56 


Ragoo of ſnipes 65 


| Rag oo of ſweet-breads 64 


00 of fargeon,” 125 
55 fool 189 
ee am 290 
Raberry * jam, fine, :, 200 
Raſbeary wine 8260 
Radiſh i pods, to pickle 227 


Rataſia, of ; juniper berries 


29 
28. 
Ragoo, of breaſt of veal 


closet 1 ph rs 
Rump of beef, to force 42 


| =: x | 


| 7s . 
Ratafia pudding 165 
Rataſia cream 209 


4 
Ratifia of orange flowers 
262 
Ratifa of quinces 263 


Rice, to i for a currey. 
| h 554 


Rice pudding, baked. 170 
Rice pudding, boiled 168 


5 Ki milk 


Rice white- pot 1 


R Ce gravy oup 74 
Ripe fruit Pye Wks - 
Rolls of veal 35 


Ruffs and reefs to rely a 
Rules for made diſhes 69 52 


Rules for the pickling 
232 


Rump of beef, to rage bs: 


| W of beef, to e 


4 B35 $04 l 
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£ 2 8 
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62800 to: 1. 8 1 
Salmon, to dreſs au Court 
Bouillon 
Salmon, 0 „ 2 
Salmon, en 


N Salmon, to pot 239 : 


Salmon à la Braije 5 109 
Salmon ye 15 2 
Saloop, to bs We” 


Sal tilt to dreſs 1.34, 4 
Salt. a 
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| 2 . Soal Pye 20 
Sdals, Fricalſeed white 112 


+ 5 5 5 Soals, to marinate 
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1 Salt fiſh Pye”: | 


3 

Siagces, to make 8 
Sas ſages of Oyſters 
Scallops, to ew 
Scotch Pancakes 179 
Seed Cake NPs (44 
Seed Cake, Nuns Way 217 
Sellery with Cream 94 
Shads, to boil | 
Shads, to broil 
Sheeps Ears, to dreſs the 


54 
126 


Shrimp Sauce 98 
' Sitloin of Beef, to + e 42 
S)nkate, to frieaſſee 
Skate, to fricaſſee brown 114 
Snipes, to roaſt, $a {3 
Snipes, in ragoo 
Snipes, in Ns 
þ 157 


| Soals, to boil 113 


118 


ders, to fricafſee 120 
© - Sohey, Watch, the 


. Way 7 


+:  Soxfel Soup, wif 


36 


1 $4 


| days „5 


124 
433 


14 
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— 3 Sturgeon, to boi! 


„ green pes, Fox MY 


_ 


Soup. giblet, a "FY 


:  Smelts, to pot 239, pA 


01 7 | 


onion; for Lent 59 


| Soup, peaſe 


Soup, 
Soup, 


Spinäage pudding 


Steak pudding 


Sturgeon, to 2 875 
Suet 11 45 


1 

nage 
Soup; Dye, 1 Lerit 82 
Soup, Rice for Lent 84 


Sup... eee faſt- days 
86 
Soup, white foe falt-days84 


Soup, for Lent or ente 4: 


Soup meagre 
Soup, eraw-fiſh 


Soup, gravy, rich 
Soup Lorrame 
i 27: Toto 
peaſe, green 7 
peaſe, white 
portable WS 
portable, brown 70 
Soup, portable, white Ft 
Soup, ſorrel with eggs 74 


Soup, 


Soup, vermicelli white * 


ab 3 
5 — | 


ot 
i 103 
Steeple of cream - 112 
Kettion ſeeds, "pets 22 
Stock for n or Toy 
© fiſh ſoup - Fw DET 


Spinage, to dreſs © 
Spinage, to ſtew _ 


Sprouts, to dreſs. 
Squab Pye 


Steck-, "wo dress OX 


oF 


Sturgeon, to roaſt Wal. 
1257 


duet dump Uns 


Sorfere wat 


115 jw 
Shentbreyds: biete 


Syrup of Capi 
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e 


brown 35 
Sweetbreads fricaſſeed, 
hitte 85 
Sweet bread paſties 144 
Syllabub from the cow 188 
Syllabub, very fine. 208 
Syllabub, whipt 207 

lace n 
Syrup a 261 


Tanſey pudding Y a6: 


| Tanſey pudJ;ug, boil a 186 


'Farts, to make 160 


. 


4 'ench, to bake 105 


Tibor, to 285 - 112 


Tea, tao o -: -* 233 


Tench, to boil 105 
Tench, to rial, brown 


— 104 
Teneb, to fricaſie, white | 
I 19004 


. to boil 3 
Tongue, to pot 241 
8 N to pot, white 241 


ngue and udder forced 
Trifle, to inks . 


| EXPO: o fricaſſee, brown. 


1 61 
Tripe, to fricaſſee, white 
| O . 


| Trout, to 5 1 5 


Trout, to ſouce bs 

Ir $8 

Truffles and Morels, to 
ears” [5&7 


Turkey, to pot 70 
+ Turkey, to ſtew wich 1 | 
Turtle, to dreſs 15 85 i Y 


Veal ol batt}: (42 7 p 
; Veal, to roaſt 


West breaſt, to ſlew, 43 
Veal, breaft, to ragod 33 


0 Veal, breaſt, to collar 1 if 45 


Veal, Knuckle, to i 15 = 


B K. 


IAG to boil! 0B; bs. bs. 

Toerbot pye 15 = 

'T* ured foup, | ber; A fa. 
da 8 


Turkeys to boil- „ 
Turkey, to roaſt 12 _ 


Turkey, to ſtew: 
e 1 


Turtle, mock, to dreſs 139 
n to dre 1 35 


* 7 4 WA. 2 Hogs 24 4 1 


Ou 


4 


Veal, à a Bon . 
Veal, pillaw oy -_ 
'Veal, . fricandoe 44 15 4 Ir 1 
Veal blanginns +. HER” 20 


Veal Rolls 2 i" $45; 35 
Veal rene gen 2 la 
Dauphine - 4. 243.5 599 36 


n . 
Veal, fillet, in cole + 


Veal, minced - ': 2 
Veal pye, Hwy *- = cn 
Veal broth 2M 
A to boil 105 13ͤ̃ 
| Veniſon _ 


we 


© a5 62 


laat, to pickle | 


I "ay * 
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Wenn, to pot 243 
Veniſon, breaſt,” to dre $ 


12 
Veniſon, baunch, to boil 
| 0. rial 
Veniſon paſty 43 


Vermicelli ſoup, white 75 
_ Vinegar of eee 232 
- Vmb * 9 dre i 
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Walnuts, to ele, white 
. 228 
Walnuts, to keep 294 


Walnut catehup for fiſh. 


248, 249 


Water okey, the he 1 
5 41 * : 10 


Way * 


bel b es 1275 
Whipt cream 211 

Whipt ſyllabub 207 

White gravy for ſauce 4D. : 


White peaſe ſoup 76 
White portable ſoup 71 


White-pot, to make. 96 


e rice, to make 


1 51G, 1-807 


Wiggs, to make 
Wild duck, to roaſt 13 


oY | 


Wine, 
Wile, elder 
Wine, elder+ſtower-: 


age fage- 
| White ſoups, for a faſl-day 


84 


| White vermicelli ſoup 4 


Widgeon, to roaſt 18 
220 


Wild duck, the E rench way 


Jr 5 

Wines, to make 255 
5 | Wane, apricot 260 
Wine, cherry 256 


Wine, clary' 255 
votre, 36H 0 4 15 255 


currant. 
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237 
258 
Wine, gooſberry 258, 260 


Wine, grape 260 
Wine, orang® 257 
Wine, quince - " 12a#0Þd-- 
Wine, raiſin 7 
Wine, raſberry 260 


Woodcocks, to WIFE 13, 16 


Woodcocks i in an 15 
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Yorkſhire pudding 163 
Yeaſt to prepare. 
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